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• Based on '86 manufacturer's brochure descnbing '86 models. 
For more reasons why}Ou 
should buy the Volvo 240 
wagon, stop by our show-
room for a test drive, 
Or }OU could end up with 
a wagon that offers a lot less. 
VOLVO 
A car }OU can believe in, 
a 
'i 
i Happy Holidays from The Entire Staff of Scandia Volvo ~ 
SCANDIA VOLVO 
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The CI...",.,. w .. originated and prevl-
oullyedlted by the wiv .. of the students of 
the General line and Navel Sc~ School. 
It i, now IPOn8Ol'ed by the Officer Student,' 
Wi.., .. ' Club of the Naval Poatgr .. uete 
School. Material and opinions contilined 
herein are tho .. of the publishers and .r. 
not to be conaldered an offlcla' expression 
of the Department of the Navy. BeeIIu .. of 
It, function ••• en unofficial medium for the 
Offlcet" Student,' Wlv .. ' Club, adverti .. 
ments In tM publlceUon do not conatltute 
In endonement by the Department of the 
Navy of Ml'Ylcel advertised. Written permls-
lton I, neoeaury to ~rlnt Iny materl,1 
herein. Publlahed" no em to the U.S. Gov-
'rnment by Herald Printers, 201 Foam St., 
Mont .... y, CA. 
The monthly deadline 'or ALL copy to the 
Editor, SMe 2330, I, the 1 et of the month 
prior to the month of publlClitlon (November 
1st to get Into the December Isaue). The 
deadline for advertising copy Is the 5th of 
the month prior to the month ot pubUcatk»n. 
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by Judy Scalzitti 
The aromas of roast turkey, eggnog, 
cranberry sauce and a fresh pine tree 
float through the house on Christmas 
Day. We have already opened all our 
presents and played with the new dolls, 
toys, etc. We are all dressed in our 
holiday best anxiously awaiting the 
moment when we can all sit down to 
enjoy our special meal. My mother 
calls Dad into the kitchen to carve the 
turkey. We cautiously sneak into the 
kitchen to steal a few delicious pieces 
of turkey off the cutting board, careful 
Merrill Lynch Really 
WASHINGTON, D.C. AREA ~ 
AS MILITARY WIVES, WE UNDERSTAND 
THOSE PROBLEMS UNIQUE TO 
FAMILIES ON THE MOVE. AS 
EXPERIENCED REALTORS, WE HAVE 
THE PROFESSIONAL KNOWLEDGE TO 
GUIDE YOU TO A GOOD INVESTMENT. 
CALL OUR TOLL FREE "HOTLINE" FOR A 
PERSONALIZED RELOCATION PACKET 
INCLUDING INFORMATION ON NEW HOMES. 
RESALES, TRANSPORTATION, LOAN 
QUALIFICATION, FINANCING, SETILEMENT 
COSTS AND MUCH MORE. 
1-800-453-1879, EXT. 575 
Ask for Jody or Sharon 
Merrill Lynch Realty 
5503 Cherokee Ave. 
Alexandria, VA 22312 
not to get our fingers in the way of 
Dad's knife or his eyes! I especially 
look for the crunchy brown skin, my 
favorite part of the turkey. 
Christmastime brings back a great 
deal of wonderful memories for me. As 
little as I like to admit it, many of those 
memories involve food. My grand-
mother, mother and aunts are all great 
cooks. Each year our entire family 
would gather at one of our houses for 
a typical family meal. The younger 
children in the family were placed at a 
separate smaller table from the adults. 
We thought we were so special! Our 
parents were smart--they could eat a 
quiet meal and we felt so grown-up. 
My memories of the wonderful food 
we would eat at our Christmas dinner 
are still fresh . I remember the fun 
strawberry, cranberry and cream 
cheese salad my aunt Doris would 
make. She always made it in a mold 
and we'd squeal with delight at the fas-
cinating shape of the salad. Mom's 
cheese sauce on the broccoli made 
the green stalks edible. The turkey 
melted in your mouth and the stuffing 
was filled with tasty herbs. But, having 
a sweet tooth then as well as now, I 
always saved room for dessert. Apple 
pie a la mode, pumpkin pie with whip-
ped cream and Grandma Meseroll's 
Devit's Food Cake with butter icing 
were the best! And don't forget the 
cookies! What's Christmas without the 
cookies?? 
When I married my husband, his 
memories of Christmases past were 
so different than mine. He is of Italian 
as well as Southern heritage. Larry's 
Christmas dinners included dishes 
from both sides of his family. Black-
eyed peas were on the table right next 
to the enormous roasting pan filled with 
Ma's homemade lasagna. So, now we 
are combining all our memories into 
our version of Christmas dinner. Hope-
fully, we are creating new memories 
for our son. 
OSWC NEWS .... OSWC NEWS .... OSWC NEWS .... OSWC NEWS .... 
President's Message 
This issue is filled with holiday reci-
pes. Many of them contain fascinating 
ingredients and a great deal of 
memories. Our staff generously com-
piled their favorite holiday dishes. 
Thanks to those of you not on the staff 
who gave us your recipes and 
memories. And don't miss the wonder-
ful winning recipes for chili and 
cheesecake from the La Mesa Fall 
Carnival! YUM! 
SPECIAL NOTE: This will be my last 
issue as Editor of The Classmate. I 
have enjoyed the work, the people I've 
met, but most of all, the chance to bring 
you each issue of The Classmate. 
Each issue is a reflection of hours of 
hard work, by a dedicated volunteer 
staff. Without them, The Classmate 
would not exist. A special thanks to 
Debbie Kren, my assistant and circula-
tion manager. She was an invaluable 
part of our staff and The Classmate 
will miss her. Good luck with school, 
Debbie! 
by Mary Lou Pllnlck 
It's Christmas - let's celebrate! 
Through the years my favorite holiday 
party has always been three-fourths 
people and one-fourth refreshments. It 
is so easy to become overwhelmed by 
details and preparations and neglect 
the real reason for celebration: the 
sharing of holiday joy with good 
friends, old and new. As a result, most 
OSWC MEMBERSHIP 
of my favorite recipes for this time of 
year tend to be festive in presentation 
but simple in preparation. Add some 
good California champagne and 
sparkling cider, lots of candles, holiday 
music and these dishes will make you 
look like the perfect host! 
Caviar Stuffed Mushrooms 
11/21b large, fresh mushrooms 
1 pint sour cream 
1 (2 oz) jar caviar, drained 
(Lumpflsh Is fine) 
5 green onions, chopped fine 
with some of the green tops 
1 femon 
Rinse and remove stems from 
mushrooms, pat dry. Arrange, rounded 
top down, on silver platter. Spoon 
about 1 tsp. sour cream into each hol-
low. Top with V. to 'h tsp. caviar and 
some diced onion. Sprinkle all lightly 
with fresh lemon juice to prevent dis-
coloration. Chill. 
These look spectacular, taste 
unique and are deceptively easy to 
make! 
The OSWC is the Officer Students' Wives' Club of the Naval Postgraduate School for the spouses of all students. 
fn addition to sponsoring monthly activities such as luncheons, OSWC also sponsors the Art Auction, Adobe Tour, 
International Students' Wives Tea and many other Holiday events. Dues collected entitle you to member discounts 
as well as monthly Pink Flyers and the OSWC Directory. To obtain membership, fill out the form below and send 
it with a check made out to OSWC to : Helen Marie Putnam, 441 Monroe St. , #3, Monterey, CA 93940. Phone 
375-1084, SMC #2032. Dues: $2 per quarter, minimum 4 quarters for new members/renewals (or remainder of 
duty stay) . 
SMC # New Member Renewal Active Associate ___ _ 
Last Name ________________ First __________ Phone # _____ _ 
Spouse's Name Rank Service _ ___ _ 
Curriculum _______________ Graduation Date (month/year) __________ _ 
Address ________ ___ ________ City ________ Zip Code __ _ 
Length of Membership Amount Enclosed $ _______ _ 
Are you interested in committee work? YES ____ NO ____ Volunteer? YES ____ NO __ _ 
Do you wish to have your Name, Spouse's Name and Service, Address and Telephone Number in the OSWC 
Directory? (members only) YES NO ___ _ 
Would you like a copy of the OSWC By-Laws? YES NO 
3 
4 
Custom Framing & Art Supplies Chop Service 
We specialize in the framing of needlework 
Family Owned and Operated 
Debby Rich Bernice Harry 




"A Metlu that's Something to Crow About!" 
Try Our Luncheon Specialties! 
Scalood. sandwiches, salads. daily specials and more . 
priced right and served 11:30 to 2:30 M onday thru Friday 
Dinner (Tn our famou!. Prim!'" Rib~ uf Beef!) from SOO to 10:30 
night I\' (6 to 10 Sunda\) 
Breakfast (Greal Omdcltl's!) (!'Om 7:30 to 10:30 Even Morning 
Pri,ah: Dinner Partie.!> for up to 30 pl . .'uplc! 
C07\' full bar/ cocktailloungc wi th br-ick fireplace. 
Casual Dining at Comfortable Prices! 
Overlooking &Ollli{1I1 Lakl! EI E!.ll!ru 
55 Camino Aguajito, MontC:fc\ 
Fur Rc,:!)I..' ,'v3 tion!) 
Anne Vigliotti 
Licensed Esthetician 
77 Soledad Dr. 
Monterey, CA 93940 
372-20 10 
375-5104 
• Eyelash Tinting 
• Skin Care Treatments 
• Body Waxing 
• Make-up Application 
• Gift Cert ificates Avai lable 
OSWC NEWS .... OSWC NEWS 
Commissary 
Liaison 
The OSWC commissary liaison has 
a non-voting seat on the Ft. Ord Com-
missary Advisory Committee. This 
liaison is designated to receive both 
complaints and compliments about the 
Ft. Ord Commissary and to pass them 
on to the committee which is headed 
by Col. Tony Johnson, director of logis-
tics at Ft. Ord. The committee meets 
quarterly. 
The fourth quarter meeting of the Ft. 
Ord Commissary Advisory Committee 
was held on October 16. The following 
items were discussed: 
• The new seafood supplier to the 
Commissary has not been able to con-
sistently deliver Iresh products to keep 
the display cases full . Several loads 
have been relused at the door, account-
ing for the occasional lack of seafood 
in the commissary . 
• It is policy that there will be no eat-
ing, drinking, or smoking in the com-
missary. This applies to food brought 
into the commissary and to packages 
and produce not yet purchased. 
• Shoplifting continues to be a prob-
lem, though not on the same scale as 
in civilian stores. There are surveil-
lance cameras in the commissary and 
offenders are turned over to the Military 
Police. 
The OSWC liaison to the Ft. Ord 
Commissary can assist you in resolv-
ing problems and passing on sugges-
tions and praise to the commissary. 
Greta Scanlon can be reached at 373-
0242. 




Have you noticed the new look in 
the self-serve section of the Navy Ex-
change? A full-scale reset has taken 
place in the last two months under the 
guidance of NEX headquarters in New 
York. Based on the sales in each de-
partment of the Navy Exchange, the 
selection of products and quantity of 
shelf space have been standardized 
throughout the Navy Exchange sys-
tem. The new display technique should 
ensure that the items you want are on 
the shelves where you expect to find 
them in the exchange. Only the 
number of brands specified in the na-
tional plan will be carried in the ex-
change, but the national buying 
strength this allows assures us the best 
possible prices on self-serve goods 
(cosmetics, toiletries, and otner pack-
aged items). Cashiers will be taking 
particular care now to enter the eight 
digit inventory control number into the 
cash registers so that the computer 
can automatically order replacement 
inventory. 
The always-in-stock program has 
done so well in the children's shoe de-
partment, that it has been extended 
into adult shoes. The program guaran-
tees that, through careful inventory 
control , the most popular shoe styles 
will always be available in the stated 
sizes. Should you happen to catch the 
system off guard, you will be entitled 
to an additional 10% off the shoes 
when they come in. 
The OSWC liaison to the Navy Ex-
change can assist you in resolving 
problems and passing on suggestions 
and praise to the NPS Exchange. 
Greta Scanlon can be reached at 373-
0242. 
MISS BARBARA'S ~lSS 
CHILD CARE CENTER ~BAIi' 
'OEDICATEOTOACAOEMICEXCELLENCESINCEI967" ~~, _:;'~ 
Professional Association for V .... J ~. 
Childhood EducatiOfl Certified .-" ~  
Member of National Association for ~ 
the Education of Young Children 
STATE LICENSED CHILD CARE CENTER 
A Planned Learning Center with a Beautiful Wann and Friendly Environment 
.AGES2&UP ·FULLYEAR&SUMMEAPROGRAMS ·CREATIVEPAOGRAMS 
·HOURS1:30AMTP6PM ·OUAUFIEDTEACHERS 'ART/MUStC/MC)VEMENT/CRAFTS 
-FULL& 'h OAY ·TOTALEOUCATIONAlPAOGRAM . HOT lUNCH 
'AFTEASCHOOlCARE · FIELOTAIPS 
384-8447 375-6738 
52 Soledad Dr. 
Monterey, CA 
3200 Del Monte Blvd. 
Marina, CA 
Chapman College 
"Liberal and professional learning of distinction 
within a caring and value centered community." 
~ 
FORT ORO  MONTEREY 
Building 1714 (~\. ~ 532 Abrego St. 
408-899-4164 ....... ~ 408-373-0945 
Schedule of Terms: 
Term IV, Aug. ll-Oct. 11 , 1986 
Term V., Oct. 20-Dec. 20, 1986 
Term I, Jan. 5-Mar. 7, 1987 
Term II , Mar. 16-May 16, 1987 
BACHELOR DEGREES OFFERED IN: 
Health Science; 
Multiple Subjects Major (Liberal Arts Program) 
Computer Science; 
Social Science (Sociology, Psychology, 
History, Political Science) 






Marriage, Family & Child Counseling; 
Human Resource Management 
SCHOOL CREDENTIALS 
Special Education (LH) 
Single and Multiple Subject 
Resource Specialist Certificate 
Pupil Personnel Services 








Since 1965 ... 
We offer individualized and in· 
formed education and support in 
childbirth preparation, breast 
feeding and early parenting. 
For information and locations: 
375-5737 
ChiLd~1I 
G;(2\\ \\I~ - ... 6 - :) SIZE 14 
" The Greotesl C hildren's Sto re 
In Town" 
TOYS . CLOTHING 
STROLLERS . HIGHCHAIRS 
CARSEATS. PlAY YARDS 
CRIBS . CHESTS . MATTRESSES 
910 So. Ma in St. 780 Abrego 
Salinas Monterey 
OSWC NEWS .... OSWC NEWS .... OSWC NEWS .... OSWC NEWS_. 
New Kids 
On The Block 
by Else Haakansen 
A daughter, Constantina Kaliiope, born June 5, 1986, 6 Ibs. 11 
oz., to Dimitrios and Mary Koutsouras. 
A son, Alon , born June 14, 1986, 8 Ibs. 9 oz. , to Alexander and 
Ida Kuklianski . 
A daughter, Lauren Caroline Lee, born June 17, 1986, 9 Ibs. 11 
oz., to Barbara and Mark Schmidt. 
A daughter, Birce, born June 20, 1986, 6 Ibs. 15 oz., to Ardan 
and Asuman Kiratl i. 
A son, Tom Benjamin, born September 7, 1986, 7 Ibs. 11 oz., to 
Amnon and Pnina Sheli. 
A son, Tyler Davis, born September 9, 1986, 8 Ibs. 6 oz., to Jeffrey 
and Denise Carson. 
A son, Wesley Scott, born September 14, 1986, 9 Ibs. 7 oz. , to 
Darrell and Sherry Hamilton. 
A daughter, Amy Lynn, born September 23, 1986, 7 Ibs. 10 oz., 
to Gerald Donald and Donna Get. 
A daughter, Amanada Nicole, born October 14, 1986, 8 Ibs., to 
Mark and Leurie Ligman. 
A daughter, Whitney Jean, born October 16, 1986, 7 Ibs. 5 oz., 
to Jerry and Sue Smith. 
350 Del Monte Shopping Center 
Next to McDonald's 373·2828 
CHILDREN'S SHOE SPECIALISTS 
We Carry Widths 10 Fit 
The Very Narrow and Very Wide 




With This Ad 
Be Sure To Bring This Ad 
10% Off To Classmate Readers 
STRIDE RITE LAZY BONES 




OSWC solves your last minute holi· 
day gift problems for the student in your 
life and proud family members. The 
NPS ties and accessories are man-
ufactured by the Robert Talbott Com-
pany of Carmel. The NPS emblem is 
embroidered in yellow silk on navy blue 
fabric of silk and polyester blend. The 
items are available for purchase by 
calling Greta Scanlon at 373-0242 be-
tween 9 am - 5 pm. The NPS seal cross 
stitch ki ts come with enough fabric and 
floss to complete a three color seal for 
your memories wall. 
The current prices for the items are: 
Tie (His) $16.00 
Tie (HersN outh) $15.00 
Checkbook cover $ 6.00 
Cosmetic bag $ 7.50 
Coin purse $ 6.50 
Cigarette case $ 5.00 
Eyeglass case $ 4.00 
Cross stitch graph $ 2.00 
Complete cross 
stitch kit $ 5.00 
KID'S SATURDAY 
NIGHT OUT 
Kid's Saturday Night Out is oack at 
the Monterey Youth Center. This spec-
ial evening program is held every 
Saturday from 6 pm-11 pm. Children 
will enjoy supervised activities such as 
active games, arts & crafts, ping pong, 
pool , and movies. The program is for 
children ages six to 12. The fee is $6 
for resident and $7 for non-resident. 
For further information and registra-
tion, call the Monterey Youth Center at 
646-3873. 
CHRISTMAS CAN BE LONELY . .. 
We would like to invite you to celebrate the Christmas season 
wi th our family, The Community Church of the Monterey Peninsula. 
We have lots of grandparents and young families to share . many 
of whom are separated from their families. 
7:00 CHRISTMAS EVE CANDLELIGHT SERVICE 
Community Church of the Monterey Peninsula 
1 mile east off Rt. 1 on Cannel Valley Rd . ~2~~~=~~~ 
Next (0 Rancho Canada Golf Club 624·8595 ~ 
Aontere7 Savin~s 
CONVENIENCE! 
JUST ACROSS THE STREET, 
FULL FINANCIAL SERVICE! 
Vi sit our 900 Sloat Ave. branch for ... 
• Interest-earni ng checking accounts 
• No service charge with direct deposit 
• Money Market Checking and Saving 
• Tax Sheltering - IRA 
• 24-Hour Automated Teller 
• Fast Drive-Thru Window 




• Safe Deposit Boxes and more 





Oak Grove Office 
Open M-Th. 9:30-5. F: 9:30-6 
Phone 373-2612 
Monte rey Savings. A Divisinn of Coast Sav ings & l oan Assoc iation 
THESIS STUDENTS: 
From first draft through final product, 
WORDS 
WORTH 
1280 Sixth Street 
Monterey, CA 93940 
375-0288 
is what you need! 
Word-Processing and Editing 
Fast, efficient, and accurate 
Input from handwritten or typed copy, 
cassette tape, or Macintosh disk 
Draft printouts or letter-quali ty 
laser printer 
Q' Right across the street from NPS 
7 
NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... 
MINI-CLASSES 
by Jackie Brock 
If you are interested in teaching a 
course, or wish to stop teaching a 
course you are presently offering, con-
tact Jackie Brock at 649-3472. If you 
are interested in taking a course, call 
the instructors listed below. 
The deadline for all deletions and 
additions for The Classmate regarding 
activities will be the 20th of each 
month. If you have any questions con-
cerning this deadline, please contact 
Jackie Brock. 
REVISED CLASSES: 
AEROBIC DANCE with Becky Barker-
(649-6793). Finally! An exercise class 
without all those boring calisthenics! A 
refreshing, high interest class de-
signed for the non-dancer, with new 
material added each week. These 




318 Grand Ave . • Pacific Grove 
{!b", Your Holiday Craft ~ 








Join one of our quick and easy 
quilt classes . 
Call for a 







Sun . 12-4 
ing, non-stop aerobic workout to 
strengthen your cardiovascular sys-
tem. Women of ALL fitness levels are 
welcome. Tues. and Thurs . (with baby-
sitting), 9:45-11 am ; Mon. and Wed., 
5-6 pm, 6-7 prn. (Limited space in pm 
classes; call ahead to reserve a spot) . 
NPS Gym six 8-week sessions are 
held continuously. Night classes will be 
held in King Hall. 
DANCETHIN, INC: - Marion McAlphine 
(646-9311) . Dancethin, Inc. is a total 
body workout. Lose inches, tone up, 
have fun . Approved by the American 
Aerobics Association (AAA) and Inter-
national Dance Exercise Association 
(IDEA). Classes meet: Mon., Tues., 
Wed. , Th ., 9:20-10:30 am at NPS and 
5:15-6:15 pm at Ft. Ord.Cost $1 per 
class or buy a group of 12 classes for 
$10. Children welcome at morning 
classes. 
CURRENT CLASSES 
Aerobic Dance with Becky Barker -
Becky Barker (649-6793) . 
Aerobics and Toning - Linda Con-









Beginning Floral Design - Anne 
Topp (649-5082). 
Belly Dancing - Paula Claussen 
(625-3048). 
Bowling - Bonnie Hoffman (646-
8754). 
Cake Decorating - Mani Sorensen 
(375-4513) . 
Children 's Creative Dance - Terri 
Grimshaw (624-3799). 
Clothespin Dolls - Thelma Chaffin 
(373-1647). 
Creative Ideas - Lisa Hutchins (372-
7313). 
Creative Inner Explorations - Don 
Mathews (373-7809) . 
Customized Window Dressing -
Nellie Fagan (646-8552). 
Dancethin - Marion McAlpine (646-
9311 ). 
Drawing and Painting Techniques 
for the Emerging Artist - Don 
Mathews (373-7809). 
Early Parenting - Barbara Dickin-
son (375-2587). 
Exercise Class - Donna Staniec (375-
6636). 
Ikebana (Japanese Floral Art) -
Suzi Miller (372-4189) 
Needlepoint - Sally Dewey (624-
2250) . 
Oriental Cooking - Mani Sorenson 
(375-4513). 
Piano - Kazuo Mockett (624-9596) . 
Piano - Nathalie Plotkin (373-5671). 
Polynesian Dance - Paula Claus-
sen (625-3048). 
Private Art Instruction - Don 
Mathews (373-7809). 
Quilted Christmas Stockings -
Leesa Morris (649-2389) . 
Quilted Christmas Table Runner-
Terri Ellis (375-0277) . 
Scherenschnitte (German Scissor 
Cutting) - Connie Frostenson (375-
1876). 
Smocking from Start to Finish -
Linda Shiver (365-1876). 
Spinning - Janis Mineart (375-
7487) . 
Stenciling - Carlitta Wimberly (373-
6651 ). 
Super Easy Stenciling - Connie 
Frostenson (375-1876) . 
Suzuki Violin and Viola Lessons -
Mildred Kline (624-9541) . 
Tae Kwon Do - Peter Latta (649-
8473) . 
Tennis Instruction - Karen Stewart 
(373-3437) 
The Joy of Art For Beginners - Don 
Mathews (373-7809). 
The Joy of Art Outside - Don 
Mathews (373-7809). 
Weaving on a Frame Loom - Janis 
Mineart (375-7487) . 
TUTORS 
Mathematics Tutoring - Cindy Cupp 
(384-8904) . 
Reading Tutoring - Marie Sexton 
(649-1412) . 
Tutoring - A Positive Approach -
Carol Stewart (649-4247). 
NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... NPS NEWS .... 
Navy Relief Thrift Shop News 
If you haven't visited the Navy Relief 
Thrift Shop lately, you're really missing 
a bargain huntter's delight. We're lo-
cated across the street from the main 
exchange, near Toyland. Our hours of 
operation are Monday and Thursday 
from 10 am-12 noon and the first Satur-
day of each month from 10 am through 
12 noon, closed on all federal holidays. 
eral holidays. 
There is something for everyone in 
the Thrift Shop. Come visit us 'for bar-
gains! We run frequent specials 
throughout the store and almost every-
thing is priced under one dollar. If you 
need clothing, uniforms, toys, house-
hold goods, books or more, this is the 
place to shop. 
Look for the following Specials: 
The December 6th bag sale ; fill a groc-
ery bag with clothes, uniforms, jackets, 
shoes, hats, belts, purses, and books 
for only $2 a bag. There will also be a 
mystery sale on December 15th and 
18th. Come and have fun! And re-
member, some of the best bargains 
are found after end-of-quarter move-
outs! 
Sorry, we will be closed for the 
Christmas Break (Dec. 22-Jan. 4) . 
That means we will be overstocked 
after the holidays, so come on in and 
shop around! 
Donations are always welcome, 
either in person or in our donation bins 
located outside building 301. Tax re-
ceipts are given in person or if a self 
addressed stamped envelope is pro-
vided in the bin with the donation. 
Volunteers are always needed. Call 
373-7665 for more information. 
Attention All New Or 
Expectant Mothers 
If you are an active, associate or honorary member of OSWC 
and are expecting a baby during your tour at the Naval Post-
graduate School, you are entitled to receive a special birth certifi-
cate (blue for boys and pink for girls) from OSWC and to have an 
announcement printed in The Classmate. This gift also applies if 
you are an OSWC member and have had a baby born in Monterey 
within the last six months. 
In addition, all active and associate OSWC members will receive 
a gift - a calligraphied verse matted with your baby's name and 
birthdate on it. 
When you have your baby, please notify Else Haakansen at 
646-8665 or SMC #1177 with information about the birth. If calling 
to advise us of the birth of a neighbor's baby, please advise us 
of the correct spelling of the parents' names, and the baby's name, 









487 ALVARADO, MONTEREY 
(408) 375·6487 
Mon.·Sat. 10:00·5:30 
@J FIRST SOUTHERN ~ BAPTIST CHURCH . of the 
Monterey Peninsula 
Sunday: Bible Study 9:30 am 
Worship 8:150m. 11 o.m" and 7 pm. 
Wednesday Prayer Mee~ng and 
Children's Ac~vi~es 7 pm. 
- Nursery Core at all Services -
Come join the many 
NPS families who are 




Pastor Don Coker 
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La Mesa Women's Bible Studies 
Thursday mornings in the La Mesa 
community are quite different than any 
other place we've ever been stationed! 
Women are out early, snuggling babies 
into car seats or dashing off with their 
preschooler to Good News Club! Yes, 
Thursday mornings are quite a 
phenomena, as 85 (or so) ladies meet 
together for Bible study and fellowship . 
And we invite you to join us! 
We are an interdenominational 
group and open to all women of the 
Naval Postgraduate School communi-
ty. Our purpose is to encourage 
women in their commitment to Jesus 
Christ as their Saviour and Lord byof-
fering Bible studies relevant to their 
needs. We offer at least eight different 
studies each term. 
Our meetings are every Thursday 
morning from 9:45-11 :15. The studies 
and child care take place in the La 
Mesa homes. Child care is available 
for your children, infants through five 
years of age. 
The Winter Quarter will begin with a 
"Holiday Brunch' on December 11th in 
the Barbara McNitt Ballroom. This is 
the time when you register for the Bible 
study of your choice. The actual Bible 
studies begin January 15th. The cost 
for the brunch is $5.95 and reserva-
tions can be made by contacting 
Terann Carr at 646-1421 before De-
cember 9th. 
We do hope you will join us as we 
study God's Word, make new friends 
and support one another here in our 
community. 
For more information about the 
studies, please call Beth Lind at 373-
4470; for child care Becky Burke 646-
9279. 
CHRISTMAS AT THE INNS TOUR 
Six of Pacific Grove's bed and break-
fast inns will again open their doors for 
the community's holiday enjoyment on 
Tuesday, December 9, 1986, from 7-
9:30 pm, for an evening "Christmas at 
the Inns' tour. 
The Pacific Grove Art Center and 
the Pacific Grove Heritage Society are 
joining forces to present this special 
event, with the cooperation of the 
town's friendly innkeepers. 
The Centrella Hotel, Gosby House 
Inn, Green Gables Inn, Martine Inn, 
Pacific Grove Inn and Old SI. Angela's 
Inn will serve traditional holiday and 
Victorian era refreshments. Local 
musicians will entertain with sounds of 
the season, 
Tickets, at $1 0 each, are available at 
the Art Center, 568 Lighthouse; Pacific 
Grove Floral, 217 Forest; Pacific Grove 
Chamber of Commerce, Forest and 
Central ; and the Pacific Grove Herit-
age Society at 372-2898. 
Tickets will be limited to 400, and it 
is anticipated that the event will be a 
sell·out again this year. 
Centrella Hotel 
612 Central 
Gosby House Inn 
643 Lighthouse 
Green Gables Inn 
104 5th Street 
Martine Inn 
255 Ocean View 
Pacific Grove Inn 
591 Pine 
The Old SI. Angela's Inn 
321 Central 
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Children's Corner 
Christmas is a favorite holiday for all 
of us, especially the kids! Here are 
some things for them to do. 
MERRY CHRISTMAS! 
How many words can you make from 
the above two words? They must be 
at least three leiters long! 
Examples: mass yes try shirt 
How many Christmas words can you 
































A quality academic program 
with individualized instruction. 
Curriculum includes: 
Music Math 
Art Pre-Reading & Reading 
Phonies Schtnce Compute,.. 
And Much Morel 
Full and Part-time Sessions 
For More Information Call 
375-9743 
1231 Seventh St., Monterey 
(A Block trom Post Graduat. School) 
11 
FEATURES •.•• FEATURES •••• FEATURES ..•. FEATURES .... FEATURES •... FEATURES .•.. FEATURES .... FEATURES 
Little Spice Creations 
With the Christmas countdown on, 
we are all in need of some easy, fast, 
ideas for presents or decorations. 
These "creations" are made out of cin-
namon, spices and applesauce. The 
mere scent alone helps bring on the 
holiday spirit. They take only a few 
minutes to make and are ready for use 
after a few days of drying. 
The ingredients should make ap-
proximately 15 to 18 2-inch ornaments 
I have included two recipes depending 
on color (light or dark) and scent (spicy 
or extra spicy) . I prefer the darker, 
spicier type, but both work equally well . 
Ontu~ 
rffi iii 21 
by Katie Dentler 
Recipe I (darker, spicier) 
'/4 c. applesauce (cheapest 
you can buy) 
3 Tbsp. ground cinnamon 
2 tsp. ground nutmeg 
1 tsp. ground cloves 
ReCipe II (lighter, spicy) 
V. c. applesauce 




2 inches or smaller cookies 
cutters (various shapes) 
spatula 
sharp paring knife 
rolling pin 
cookie sheet 
cooling rack or grease 
splatter screen 
waxed paper 
sharp pencil or other pointed 
object 
fine or medium-fine 
sandpaper 
Directions 
Believe or not, applesauce and cin-
namon will make a dough (paste) of 
sorts. 
MOVING? 
NO COST REFERRAL 
CENTURY 21 has over 7.000 
off ices to assist you in your next 
move. Why not call today to obtain 
deta ils on homes throughout the 
nation? 
ALLIED ASSOCIATES, INC. 
12 
550 Camino EI Estero Monterey, CA 93940 
408-373-4477 
Sam McLeod Tom Fleming 
After mixing the applesauce and 
spices together to form a dough, place 
covered bowl of mixture in refrigerator 
and chill 30 min. or so. This will help 
the dough to hold its shape after cut-
ting. 
Now you will need to get the drying 
surface ready. Cover a cooling rack or 
grease splatter screen with a piece of 
waxed paper and place it on a cookie 
sheet or other movable flat surface. 
Working with only a small amount 
(approx. 1 rounded teaspoon) of dough 
at a time, flatten dough between 2 
pieces of waxed paper to a thickness 
of about V. inch to % inch. Using the 
cookie cutters cut a shape or two. 
The tricky part is to get the shapes 
onto the drying surface. Since this 
dough tends to be soft, the shapes that 
have been cut can loose their form very 
easily while trying to move them. This 
is why I recommend cutting only one 
or two at a time. (A hint- just be patient, 
the results are worth it.) With a spatula 
or two and a sharp knife they can be 
transferred from cutting surface to dry-
ing surface after you get the hang of 
it. The thicker they are the easier it is 
to move them, but be careful, not too 
thick or they will never dry! 
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If you plan on hanging or tying your 
"creations", now is the time to make a 
small hole. Using a sharp or pointed 
object, center a hole in the top of each 
shape. 
Place the cookie sheet away from 
any direct heat or sunlight so the 
shapes will dry slowly and stay flat. 
After 12-24 hrs. the shapes should be 
dry enough so that you can turn each 
one over. Turning the shapes will help 
them dry flat, dry faster and prevent 
molding. If left on one side, the down 
side can develop mold before it is com-
pletely dry. Continue turning them 
about once per day to prevent molding. 
If mold does develop, it can be re-
moved by gently sanding with fine or 
medium-fine grit sandpaper. It will take 
a few days for the spice creations to 
dry completely. (A little longer if the 
weather is really humid.) 
After the spice creations have dried 
they are ready to be strung with rib-
bon and hung on your tree or used to 
decorate packages. You can also use 
them in a dried flower arrangement or 
a wreath by using a hot glue gun and 
a floral stick. Their scent will be a won-
derful "solid" potpourri that will linger 
for the months to come. 
Remember, these are not edible or 
everlasting, they are good for only one 
Yuletide season. 
by The Classmate Galloping Gourmet 
'Tis the season .. .to forget about 
calories. Many fine local restaurants 
would be happy to help you do exactly 
that. 
Chez Felix on 7th and Monte Verde 
in Carmel has become a holiday tra-
dition for my husband and me. As 
much as we like being surrounded by 
family and friends, we try to set aside 
at least one evening for just the two of 
us. 
Chez Felix is the ideal place for this 
kind of getaway for many reasons : 
warmth coming from both the tiny cozy 
room and also from the family who 
makes us feel welcome every time; 
service; a setting that allows us to 
forget about the Christmas presents 
still to be purchased ; and, most of all , 
the food . It is just plain outstanding. 
We often start with escargot (try the 
spicier version) or the soup. Onion 
soup and crab bisque are both delight-
ful , especially on a damp, nasty night. 
The salad consists of romaine and but-
ter lettuce herbed and spiced to perfec-
tion . 
The entrees are all good. We 
suggest choosing your favorite meat 
or seafood from the menu and letting 
the chef work his magic from there. All 
will come to the table sauced, spiced, 
wined and often flamed. . 
When we have room for dessert, we 
try the sundae with chestnut puree. 
To get the whole family away from 
some of the holiday hysteria, and give 
Mom a break from cooking, head for 
Tony's on Alvarado. Portions are huge. 
Prices won't break your already 
stretched budget. And although the 
setting is delightful, you won't feel out 
of place if you don't have the energy 
to dress up. 
To help you stave off starvation while 
you study the menu, an enormous dish 
of homemade onion rings appears at 
the table as soon as you sit down. It 
would be easy to make a meal of this, 
but pace yourself. 
Ribs are a specialty here, in many 
forms, with many sauces to choose 
from. Hamburgers in many shapes and 
forms make a hearty meal. If these 
aren't to your liking, check the menu 
for other beef, pork or chicken dishes. 
There should be something for 
everyone. 
Side dishes include Deans, fried 
potatoes, garlic bread, coleslaw or any 
combination thereof depending on the 
entree. You won't leave there hungry. 
Happy Holidays. Happy Noshing. 
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Stormy Weather 
by Ann Malokas 
Editor's note: This month, while Ann Malokas is upto her 
earlobes in cookie dough, packing cartons and still-to-be-
addressed Christmas cards, we welcome guest columnist 
Ms. Maria Elizabeth Ruth Puppenmacher Claus. 
Ms. Claus's Hints for Keeping Holidays Happier 
The name probably doesn't sound 
familiar. I used to go by Mrs. S. Claus. 
But times have changed, and I have 
too. I've gone public, for one thing, and 
need my own identity. My years in the 
background helping my more illustri-
ous husband were lived without a 
single regret, (Yes, they were!) but now 
my consciousness has been raised 
and my own particular expertise 
acknowledged. It is time to share the 
wisdom of my milleniums with my sis-
ters in the holiday spirit. 
There are a few other changes in 
the Claus clan this season. That little 
round belly that shook when he 
laughed, etc. it's history thanks to more 
fiber in our diet and aerobic dancing. 
The same goes for the stump of a pipe 
he used to hold tight in his teeth. We 
want to make the most of the remaining 
thousands of years left to us. 
By way of further introduction, Mr. 
Claus is older than time. I am just a 
tad younger. 
I offer this background to establish 
my credentials as a helpful holiday 
hintster of long standing. 
For starters, remember the some-
one on your Christmas list who is con-
fined to a small area (I am thinking in 
particular of the ill, the elderly, the new-
born) with a crystal hung on a string to 
catch the sun. This will provide hours 
of changing vistas and is just mighty 
cheerful. 
If I could have changed one thing 
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in our long lifetimes, I would have pre-
ferred to arrive on the scene during the 
era of commercial licensing. A residual 
payment every time Mr. Claus and I 
allowed our features to go public would 
have helped us eliminate world hunger 
and do away with a few nations' debts. 
Now, that would be a gift to find under 
the Christmas tree! 
Only one thing in this world is truly 
one-size-fits-all: CASH. 
Stocking stuffers from A to Z: Ap-
ples, allspice, ascots, alabaster, bic 
pens, baby powder, banana chips, 
bubble bath, crossword puzzles, cal-
culators, cough drops, decals, decks 
of cards, diskettes, demitasse spoons, 
earrings, erasers, etchings, egg tim-
ers, fortune cookies, false eyelashes, 
folding scissors, gift certificates, 
ginger, hair clips, hammers, har-
monicas, hydrocortisone, incense, ice 
cream scoops, ice tongs, iron-ons, 
jacks, jump ropes, jello, knee socks, 
key chains, limes, limericks, magnets, 
masking tape, music boxes, needle-
point change purses, napkin rings, 
nosegays, off white lace, olives, 
origami papers, pin cushions, pencils, 
pearls, pot holders, quilting thread, 
quick recipes, quarter pounds of im-
ported cheese, rabbits' feet, rhines-
tones, shower caps, scouring pads, 
sleighbells, software, sinfully rich 
chocolates, theater tickets, tapers, 
trivets, thermometers, utensils to 
simplify holiday entertaining, undies, 
velvet hair ribbons, vegetarian soup 
mixes, vitamin pills, wallets, weaving 
needles, whistles, wind chimes, X-
rated paperback novels, Xerox stock, 
yo-yos, yardsticks, zinc tablets, zipper 
pulls, zodiac readings. 
Think carefully before buying a labor 
saving device for a woman. Is it labor 
from which she truly wants to be 
saved? What would a steam iron do to 
your reputation as a thoughtful gift 
giver? On the other hand, if the labor 
saver you are considering is live-in 
help, go for it. 
Mr. Claus and I have been getting 
some bad press lately by those who 
feel we are taking away from the religi-
ous observances of the holiday sea-
son. It set me to heavy thinking, let me 
tell you. Mr. Claus and I devote our 
lives to loving, giving, caring and mak-
ing people happy. Perhaps I am being 
naive, but that seems to me to fit in 
with the notions of all of the world's 
faiths and is a fine start toward peace 
on earth, good will to all people. 
Food is a wonderful gift for the ones 
who might otherwise be hard to buy 
for. Don 't feel you have to stick to the 
expensive ready-made bundles in the 
gourmet stores. Use your own tastes 
and budget as your guide: A basket of 
fruit. A jar of local jam or jelly. A teapot 
with a package of herb tea. A small 
grill packed with barbeque sauces and 
seasonings. 
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Know why Mr. Claus and I are al-
ways wearing red in public portraits? 
Because we've had our colors done, 
and we are both-you guessed it-
winter. 
Keep on with the luscious greens 
and reds of the season, throughout 
your wardrobe, your home, your 
meals. The one exception should be 
the holiday punch. Orange juice bases 
are nice for punch or lemonade or 
gingerale or soda. This makes cleanup 
so much easier when it sloshes on the 
white lace tablecloth. 
When considering gifts for a small 
child, I always try to include something 
for them to cuddle, something to read, 
something glitzy to show off to the 
neighbors, something to build with , 
something simple to do alone late on 
Christmas day when the family has 
OD'ed on togetherness. 
I was never in any way responsible 
for such TV hyped gifts as ice molds 
in the shape of fish , dolls that de-
veloped diaper rash or the appliance 
that scrambled an egg in a shell. I do 
claim some of the credit for the pet 
rock, a brainstorm after years of caring 
for eight tiny pet reindeer. 
Another very precious gift we can 
give our children is time, since there 
seems to be so little of it to go around. 
Make coupons for your little ones to 
trade in for an extra bedtime story, a 
half hour of playing monopoly, a chore 
free day, a trip to the park. 
For inexpensive gift wrap use the 
Sunday funnies or let the children 
lose with markers and a stack of used 
computer paper. 
Children are in their glory when they 
have their own roll of scotch tape to 
waste or their own bandaids to plaster 
on themselves. 
One of Christmas' lesser realized , 
but no less important, roles is getting 
all of us through the flu season. We 
could be lying there feverish and achy 
looking at four walls , or we could be 
watching the Christmas lights blink on 
and off. One of these days the medical 
profession Is going to rank bayberry 
candles, holly and carols right up there 
with chicken soup for their healing 
properties. 
If I could stretch my Christmas magic 
even a silly millimeter longer I would 
endow the women of our planet with 
untold confidence and energy. Then 
I'd sit back and watch as you used both 
to squeeze every drop of joy from the 
sights, places, sounds, people, tradi-
tions and celebrations of this the jolliest 
time of the year. I do believe the other 
eleven months would take care of 
themselves. 
Without this power at my fingertips 
may I leave you instead with one last 
suggestion: If it's not ready by the 20th 
of December maybe your holiday 
would be just as happy without it. 
HO!HO!HO! 
Support Our Advertisers 
Tell them you sawtheir ad 
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For People Who Want 
SOLID WOOD 
"We give you quality 
& service the old 
fashioned way." 
• 3 payment plan 
• Same as cash 
• For NPS students 
829 BROADWAY 
SEASIDE 394· 6301 
MON .-FR!. 10:00-6:00 
SAT. 9 :00-5 :00 
235 MONTER EY 
SALI NAS 422-6833 
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Real Estate Insider 
SUPER AUTO DEALS APPEAR JUST 
AS VA TIGHTENS QUALIFICATION 
This past fall was a super time for 
anyone desiring to buy a new au-
tomobile. Due to high inventories, GM 
dropped their interest rates to 2.9%. 
Not to be outdone, Ford and Chrysler 
quickly followed suit at even lower 
rates while American Motors intro-
duced 0% loans. The result was one 
of the best sales months the auto in-
dustry has seen in many years. 
What place does all of this have in 
an article about real estate, one might 
ask? It comes together this way - just 
at the time when the automobile indus-
try was making it most attractive for 
consumers to increase their monthly 
indebtedness, the Veteran's Adminis-
by C.B. Arnett 
tration was making some major modifi-
cations to their procedures by which a 
veteran qualifies for a home mortgage 
loan. 
Remember that the methods used 
to determine whether a mortgage loan 
will be approved involves considering 
the total house payment as it compares 
to the buyer's income, family size and 
(here's where the car loans come in) 
other credit payments for which the 
prospective home buyer is obligated. 
Among other things , the VA increased 
the amount required to be left over for 
family maintenance, instituted for the 
first time income vs. total indebtedness 
ratio and eliminated the automatic 
exemption from consideration of credit 
payments with less than six months 
remaining . The major changes look 
like this : 
INCREASE IN REMAINING IN-
COME FOR FAMILY SUPPORT: The 
process of qualifying for a VA loan has, 
until now, been very simple. Once the 
new house payment has been estab-
lished, this sum plus federal and state 
income taxes, social security contribu-
tion , monthly credit payments and a 
factor for maintenance and utility pay-
ments are all deducted from total in-
come. The remainder is considered to 
be funds available for family needs 
such as food , clothing, insurance, etc. 
This required residual income is now 
$399-443 for a single veteran, $627-
697 for a married couple and $848-941 
for a family of four depending on the 
area of the country in which the home 
RELOCATION PRESENTATION 
ORDERS TO D.C. AREA? 
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Relocation Specialists, Jane & Rai demonstrating a direct line to the No. Va. MLS. 




Come and visit us! 
SPECIAL BONUS OFFER 
Hilton Inn Resort - Marina Room 
1000 Aquajito Road 
Thurs. - Fri. Jan. 8-9 4-8 p.m. 
Sat. - Sun. Jan. 10-11 11 -7 p.m. 
MLS Demos: 12, 3, 5, & 7 
offers more than our excellent Relocation Package -
our Benefits Package saves you money and protects your home investmenT. 
When time ;s money, USRA ;s the best investment any military family can make. 
CALL TOLL FREE FOR RELO. 
PACKAGE 1-800-847-7787. ASK FOR JANE OR RAI (ray) 
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is located. If, however, the veteran's 
residual income DOES NOT EXCEED 
this required amount by 20%, another 
computation now comes into play. 
CONVENTIONAL RATIOS ARE 
NOW COMPUTED FOR EVERY 
LOAN: Conventional mortgage qualifi-
cation ratios have always been the 
most conservative of all underwriting 
standards. The V A has adopted a 
somewhat lenient version of this meth-
od to insure that the veteran does in 
fact have the ability to repay the money 
borrowed for home purchase. 
For those applicants whose residual 
income available for family support 
does not exceed the required by 20%, 
the total of house payment plus other 
monthly obligations should not exceed 
41 % of the gross family income (before 
taxes) . Such items as child care and 
significant commuting costs will count 
as an obligation while pro-pay and non-
pilot flight pay may not be counted as 
income. If this ratio exceeds 41 % then 
special underwriting reviews are re-
quired before the car loan can be ap-
proved. 
CURRENT RENT WILL BE CONSI-
DERED AGAINST NEW LOAN PAY-
MENT: One factor which the new reg-
ulation specifically mentions is the abil-
ity of the veteran to pay a mortgage 
payment which is undoubtedly higher 
than his or her current rent. If, while 
paying a lower rent payment, the pros-
pective buyer has incurred high in-
debtedness and has not been able to 
build a savings ac<;ount (or other liquid 
assets) then the application probably 
cannot be approved. 
Of course every loan application is 
considered on the merits of the indi-
viduals involved. The new instructions 
will have the effect of eliminating those 
veterans with marginal qualifications 
and thus eliminate those loans which 
pose the greatest source of risk to the 
Veteran 's Administration. 
A few days ago, while having lunch 
with a representative of one of the lead-
ing lenders, I asked this question: "How 
many veterans do you think have been 
disqualified from buying a home due 
to this recent rash of car sales?" His 
answer: "I don't know, but I just re-
jected two applications yesterday be-
cause they bought a new car." 
I thought back to my previous arti-
cles on the subject of how easy credit 
can make the purchase of a home dif-
ficult and hoped that readers of these 
articles took heed before jumping into 
that attractive new car purchase. 
IF YOU HAVE QUESTIONS ABOUT 
YOUR PERSONAL REAL ESTATE 
PROBLEMS, WRITE TO REAL ES-
TATE INSIDER c/o CLASSMATE. WE 
WILL ANSWER AS MANY QUES-
TIONS AS POSSIBLE IN THIS COL-
UMN. 
Eagle's Eye Art Gallery 
Christmas holds so many fond 
memories. Why not have a lasting 
memory of your Monterey tour with a 
painting purchased from the Eagle's 
Eye Gallery? Our gallery is unique in 
by Eloise Miller 
that it is entirely comprised of military 
wives. Thus, we are able to offer a wide 
variety of subjects and quite a culmina-
tion of styles to make your selection 
easy. We offer convenient layaway 
plans, MC, or checks. In addition, our 
prices are most reasonable. The 
Eagle's Eye Gallery is located in the 
basement of Herrmann Hall just 
around the corner from the Museum. 
We're a little easier to find now that we 
have a big blue sign. Our hours are 
from 11 :30-3 pm Monday through Fri-
day. 
At the beginning of each month the 
exhibition is changed. Every month we 
feature an individual artist. This 
month's artist is Ramona Fazer. 
Ramona has resided in Monterey since 
1961. She was a teacher for 10 years 
and helped begin the All Saints Day 
School , which has since grown consid-
erably. Being a long time resident of 
Monterey has afforded Ramona the 
lUxury of having the Peninsula as her 
canvas. Naturally, many of her water-
colors have captured the local scenery 
that surrounds her. Stop by and see 
Ramona's beautiful show beginning in 
December. 
If you're an artist looking for an out-
let, drop by the gallery or call 372-3565 
for information about becoming a 
member. The Military Wives' Art As-
sociation offers you a chance to display 
your work in exchange for being an 
attendant at the gallery, 
Don't forget - for that lasting mem-
ory for yourself or for the perfect gift 
for someone else, stop by the Eagle's 
Eye Gallery and choose from an array 
of fine art, 
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Holiday Recipes 
When you think of the holidays, what 
comes to mind: a special way of dec-
orating, shopping to find the right gift 
for loved ones, visiting with family, a 
certain scent to the outdoor air and 
wonderful aromas inside? Food is 
probably one of the most important 
parts of the Christmas season. These 
meals do more than nourish; they re-
inforce tradition , family bonds and 
sharing. 
There are foods made only at the 
holidays. How often do you make tur-
key with all the trimmings? If you do 
have it at a non-traditional time, doesn't 
it stir up thoughts of Thanksgiving and 
Christmas? When, but at Christmas, 
do you have a dozen different kinds of 
cookies in the house? Or fruitcake? Or 
mincemeat pie? 
Years ago my grandmother's home 
was the gathering place during the holi-
days. All my grandparents' brothers 
and sisters, together with their families, 
right down to grandchildren, would 
converge at the farm for Christmas. 
I've been told stories of tables piled 
with food and of rooms full of relatives 
eating in shifts. Later, as the family be-
came smaller, my aunt's house be-
came the holiday home. 
Both my aunt and uncle are great 
cooks. He used to sell his special meat-
loaf in a country store. She's well 
known for cakes and a bountiful table. 
There are other good cooks in the fam-
ily. Each has a specialty and contrib-
utes to the Christmas dinner. The hard 
work of canning fruits and vegetables, 
making pickles and putting up pre-
serves earlier in the year is made 
worthwhile at the holiday table. 
Food is arranged in the kitchen, buf-
fet style, along a reasonable system of 
order, or according to where the dish 
will fit. The table is filled with dishes of 
pickled peaches, watermelon rind pick-
les, pickled cucumbers , spiced crab-
apples, carrot salad, cole slaw, con-
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by Kathy Wil lson 
gealed salad, Watergate salad, apple 
salad and ambrosia. Move to the 
counter for macaroni and cheese, 
squash casserole, mashed potatoes, 
green beans (cooked for several hours 
with fatback) , corn, light cornbread 
dressing (no giblets), dark cornbread 
stuffing (with giblets and baked in the 
turkey), turkey and pork roast. On the 
dining room table are two kinds of rolls, 
butter, fresh vegetables, olives, gravy, 
cranberry sauce and applesauce. No 
one lives on a farm anymore, but the 
background is obvious. 
Everyone has a little of everything, 
and then everyone goes back for sec-
onds. About halfway through the meal, 
my aunt will notice something is miss-
ing. Suddenly another relish or vege-
table will appear on the table. After a 
while, people begin to lean back, pat 
their middles and say, "I couldn't eat 
another bite!" Dishes are cleared 
away. Iced tea is replaced by coffee. 
Dessert is brought out: apple pie, 
mincemeat pie, pecan pie, blueberry 
pie, fruitcake, red velvet cake, pound 
cake - all with or without ice cream. 
Everyone samples at least two! 
My fondest holiday memories are of 
my aunt and uncle working together in 
the kitchen. They do it all year long, 
but I remember it more at Christmas. 
Whatever they're making, they do it 
without a lot of talking , or directing, or 
a recipe. One gets utensils, while the 
other gets the ingredients. One pours. 
One mixes. One sets the oven. One 
sets the clock. One washes. One dries. 
Yes, I come from a family of great 
cooks. You guessed it! To boil water, 
I need a recipe in one hand and the 
owner's manual in the other. Somehow 
I never learned to cook! I get by at it 
by pretending I'm in chemistry lab. OK, 
so I barely made a "C, " but so far I 
haven 't blown up the kitchen. I can 
measure the ingredients, follow the in-
structions and turn out a decent meal 
But it isn't the same as back home. 
The first Christmas we couldn't go 
to S.C., I knew I had a problem. How 
do you make those special foods? I 
went to several of my favorite cook-
books for holiday recipes, but without 
success. Fanny Farmer is from New 
England. Country cooking can be Mid-
west, West, South or even North. 
Southern cookbooks can be low coun-
try, hills, or Cajun! The name of the 
dish is no help. Take Christmas Stuf-
fing . It can be made with bread, 
cornbread, or rice, with fruit, nuts, or 
oysters. 
As iar as I'm concerned, the only 
REAL stuffing is made with cornbread, 
celery, onions and something else. But 
what? Even the recipes for cornbread 
don't turn out like my uncle's 
cornbread. (He's known for his 
cornbread, too.) I finally realized I didn 't 
want a recipe for "Christmas Stuffing." 
I wanted the recipe for "My Aunt and 
Uncle's Christmas Stuffing." A phone 
FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... 
call to my uncle was all I needed. 
After some small talk I got to the 
point: "I want to make stuffing for the 
turkey. How do you do it?" 
"Well now, you can make it different 
ways. You can use giblets or you can 
leave them out." 
"I'll leave them out. What do you start 
with?" 
"First I crumble up cornbread ... " 
"How do you make cornbread?" 
There was a long incredulous pause. 
"Well , you know, the usual way." 
"What's the usual way?" 
"You've watched me make 
cornbread lots of times." 
"I know, but I wasn't paying atten-
tion." 
"You take corn meal , flour, butter-
milk .... " 
"Whoa! How much corn meal?" 
"As much as it takes." 
"How much is that?" 
"A good bit. " 
"Three cups?" I try, hoping for a 
ballpark figure. 
"No, I don't imagine it'd take that 
much. How big a pan are you using? 
You need enough batter to fill the pan: 
"How big a pan do I want to use?" 
"Depends on how much cornbread 
you want: 
"Oh, I see. A big-sized pan. Two 
cups of corn meal?" 
"I guess you could use two cups. I 
never measure mine. I just use what-
ever I think I need: 
"How much flour?" 
"Well , some: 
"As much as corn meal?" 
"You can use as much as you do 
corn meal. Of course I never do." 
"How much then?" 
"Well, some: 
"OK. Got it. How much buttermilk?" 
"Well , you know, enough." 
"Enough for what?" 
"Not too much or the batter will be 
soupy. You don't want it to be soupy." 
"I want the batter sort of dry." I think 
I'm getting somewhere now. 
"No, you don't want it too dry. You'll 
know by how it feels when you have 
enough: 
"I doubt it: Maybe I'll try a mix again 
and see if I can make it turn out like his . 
"How do you get it to turn out brown 
and crusty?" 
"Well , you have to cook it till it's 
done: 
"What temperature do you use?" 
"A pretty hot oven: 
"What temperature? How long?" 
"Not too hot. Just till it's done. I turn 
the oven up when it's almost done. 
That makes a nice brown crust: 
"Yeah, that's what I want. How high 
do you turn it and for how long?" 
"I don't know. You just have to look 
at it and cook it till it's done: 
I haven't learned anything. One 
more try. 
"So, what would you say your recipe 
for cornbreead is?" 
"I don't have a reCipe for cornbread. 
I just make it. You know, the usual 
way: 
"OK, I've got it now. Thanks: Back 
to the cookbooks! 
Now, everytime we go home, I take 
cooking lessons. Working together in 
the kitchen is a special time. I peer 
over a shoulder, make notes, practice 
some techniques and listen to stories 
about my family and the old days. I 
wish I had done this twenty years ago. 
Have a Merry Christmas or a Happy 
Hanukkah - and start the holidays in 
the kitchen with your children. 
... -------------------------- - - - - -- ------- - - - -- -., 
Pat puts East & West together . . . 
PAT ARNE'IT 
IF YOU'RE MOVING TO NORFOLK, 
VIRGINIA BEACH. PORTSMOUTH. 
HAMPTON. NEWPORT NEWS, VA. 
WE'LL SHORTEN THE DISTANCE 
BETWEEN EAST & WEST. 
• Pat gives personalized attention to details. 
• Pat shops for the best mortgage and interest 
rates for you. 
• Pat removes the trouble and stress from your 
move by planning for your arrival. 
• Pat keeps in communication with you to keep 
you informed of progress. 
If it 's personal attention you want, Pat is well 
qualified to handle your needs. Call her for 
your complete relocation package and com· 
pare the service you receive. 
TOLL FREE NUMBER 





Yes, please send me more information 
on homes in the NorfolklViriginia 
Beach area. 
Name ______________________ _ 
Address ____________________ __ 
City ______________________ _ 
State _______ Zip __________ _ 
Relocation Date ______________ _ 
Rose & Krueth 
g"T~:~~'~~od~~~~'· 
400 OAKM EARS CRE CENT 
VIRG INIA BEACH, VA. 23462 (804)499·9191 L.. _________________________ ..&. ___________________ .. 
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/" FURNITURE AND PIANO REFINISHING 
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I:,' L' A SPE CIAl TV ' 
::' II . 
MILITARY CLAIMS 
& ESTIMATES 
TOUCH-UP & SPOT REPAIR 
GOlD & SILVER LEAFING 
FURNITURE REPAIRS 
OLD PAINTINGS & PICTURE FRAMES 




PICK-UP & DELIVERY 
(408) 171-1010 
289 Dickm<1 n Awenue 
Monterey, C<1 Ii1orni<1 93940 
•••••••• 
NPGS STUDENTS & STAFF 
10% DISCOUNT 
MOVIE EXPRESS CARD 
WHERE ALVARDO, MUNRAS, 
PEARL & POLK STREETS MEET 
•••••••• 
FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... 
Favorite Holiday Recipes 
- A Collection from NPS Students and Wives -
APPETIZERS 
Hot Crab Fondue 
Jan Formisano 
1 15-oz. jar Cheez-Wiz 
1 8-oz. pkg. cream cheese 
1 6-7 oz. can crabmeat 
V. c. light cream 
% tsp. Worcestershire sauce 
V. tsp. garlic salt 
'12 tsp. pepper 
Mix all ingredients and heat over low 
flame or in microwave on low. Heat 
until melted and hot. Place in chafing 
dish or fondue pot and keep warm. 
Serve with French or Italian bread that 
has been torn into small bite-size 
pieces. Dip bread into cheese sauce. 
Enjoy! 
Swedish Meat Balls 
Jan Formisano 
Mix thoroughly: 
1% lb. ground beef 
'12 c. minced onion 
% c. fine dry bread crumbs 
1 Tbsp. minced parsley 
1% tsp. salt 
'10 tsp. pepper 
1 tsp. Worcestershire sauce 
1 egg 
% c. milk 
Shape into small balls and brown in 
'I. c. hot oil. Remove meat and stir 
into fat: 
v. c. flour 
1 tsp. paprika 
% tsp. salt 
'10 tsp. pepper 
Stir in: 
2 c. boiling water 
% c. sour cream 
Return meat to pan and cook for 10-
15 mintues or until heated through. 
Beef Dip 
Cookie Sanders 
5 oz. dried beef - cut and separated 
1 lb. sour cream 
2 8-oz. pkgs. cream cheese 
(softened) 
4 Tbsp. green pepper, cut fine 
4 Tbsp. minced onion 
dash of pepper 
dash of garlic salt 
Mix and bake 20 min. at 350' . Serve 




1 7-oz. jar of marshmallow creme 
1 8-oz. pkg. cream cheese 
(softened) 
1 Tbsp. orange juice or orange juice 
concentrate 
Blend together, chill and serve with 




One of the easiest appetizers you 
can make! 
At the Commissary Deli buy: 
1 wedge Rondele cheese 
% lb. thinly sliced pepperoni 
Spread a thin layer of Rondele 
cheese across each slice of pepperoni , 
roll like a jellyroll and place seam side 
down on serving tray. Garnish with 
parsley if desired and voila! Instant ap-
petizer! (And everyone loves them!) 
MOVING TO WASHINGTON OR QUANTICO? 
You already have a friend in the area ... 
"HI, I'M SUSAN WILSON. 
I'M A MILITARY WIFE AND I RECENTLY 
MADE THE MOVE YOU ARE ABOUT TO 
MAKE. 
NOW I'M AN AGENT WITH CENTURY 21 
PLC REALTY IN THE NORTHERN VIRGINIA 
AREA AND I'D LIKE TO HELP MAKE THIS 
YOUR BEST MOVE EVER. 
I KNOW FROM EXPERIENCE WHAT YOU 
NEED AND HOW TO HELP." 
JUST GIVE ME A CALL AT 
1-800-642-6880 
OPEN HOUSE 
Look for us in January at the Hyatt!! 
More details in January issue. 
• AGENTS KNOWLEDGEABLE ON 
MILITARY MOVES 
• MOVING CONVENIENCE 
PACKAGES 
• Special Hotel Rates 
• Air Travel Reimbursement 
plan 
• OFFICE CONVENIENTLY LOCATED 
TO ALL MILITARY BASES 
• FREE AREA INFORMATION 
PACKAGES 
• AND EVERYTHING YOU WOULD 
EXPECT FROM CENTURY 21 
PLC REAL TV, L TO. 
4390 KEVIN WALKER DRIVE DUMFRIES. VIRGINIA 22026 
PRINCE WILLIAM COUNTY. VA TELEPH ONE: (703) 680-6880 
@ and ' ~-trademarks of Century 21 Real Estate Corporation . Printed in U .SA Equal Housing Opporturuty Gl 
EACH OFFICE IS INDEPENDENTLY OWNED AND OPERATED. 
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WORSHIP 
CONTEMPO/lARY . 9()() />M 
TRADiTIONAl ' 1H)() AM 
SUNDAY SCHOOL 
CH<DR!:N • 9()() TO 10 d5 
ADULT • 10 ()() TO 10 d5 
NURSERY CARE 





501 El DOAAOO • MONTE~ • 373-3031 
MINISTEI?S • JAY BAAIOW • .J£ff GAINES 
DEL MONTE 
EXPRESS 
Home of the 
Adult Burger 
and Parlor Car Cocktails 
Your Host Engineers 
Larry. Cindy 
2114 Del Monte Ave. 
Monterey, CA 93940 
(408) 372-9510 
FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... FOCUS .... 
Chili Con Queso Supreme 
Alice Alexander 
For those of you who went to the 
Thank You Party held for the teachers 
and helpers of Vacation Bible School, 
this was that terrific dip that Alice 
made. I know lots of people wanted to 
have the recipe for it! 
1 lb. hot bulk pork sausage 
2 Ibs. Velveeta process American 
Cheese (cut into small cubes) 
'h c. milk 
1 10·oz. can tomatoes and green 
chilies, undrained and chopped 
Place sausage in skillet and cook 
over medium heat until done. Drain 
well. Place cheese and milk in top of 
double boiler and cook over medium 
heat until cheese is melted, stirring 
constantly. Stir in sausage and to-
matoes and green chilies. Serve warm 
in chafing dish with tortilla chips for dip-
ping. 
Brie Dip 
(from the tour at the 
Chateau Julian Winery) 
Nancy Petersen 
Slice top piece of rind off two large 
wheels of ripe Brie cheese. Mix to-
gether the Brie and a stick of butter 
and 4 Tbsp. of white wine. Place in 
large cooking dish and place in oven 
for 20 minutes on 325' . Serve warm 




12 oz. cream cheese 
2 Tbsp. mayonnaise 
2 Tbsp. grated onion 
'12 Tbsp. Worcestershire sauce 
salt and pepper to taste 
Beat well. Line serving bowl with 
waxed paper and fill with mixture. Re· 
frigerate. 
Right before serving take filled bowl 
out of refrigerator and cover with chili 
sauce and 1-2 cans thawed crab· 
meat. Serve with crackers as a spread. 
SALADS 
Green Jello Salad 
Betty Stevens 
1 each: small pkg. lemon, small 
pkg. lime Jello 
1'h c. boiling water 
1 c. cottage cheese 
1 small can crushed pineapple 
'h c. mayonnaise 
'h c. chopped pecans 
1 can Sweetened (Eagle Brand) 
condensed milk 
Mix together and pour into oblong 
dish or into jello mold until congealed. 
Nice addition to a holiday meal. 
Orange Waldorf Salad 
Pat Berke 
1 c. diced apples 
1 c. diced oranged 
'h c. snipped, pitted dates 
'h c. chopped celery 
'I. c. walnuts, chopped 
1 c. sour cream 
1 Tbsp. honey 
dash of salt 
lettuce 
walnuts to garnish 
Carefully mix together fruits, celery 
and walnuts. Combine sour cream with 
honey and salt. Fold into fruit mixture. 
Place on bed of lettuce and garnish 
with additional walnuts. Serves 4-6. 
.... FOCUS .... FOCUS .... FOCUS .... 
24-Hour Salad 
Cookie Sanders 
1 pkg. of marshmallows (small) 
1 can crushed pineapple 
1 can white cherries (no juice) 
'14 c. chopped nuts 
'12 pI. of wh ipped cream (no sugar) 
Add all and mix. Refriegerate for 24 
hrs. 




4 medium apples, diced 
'12 c. raisins 
'h c. chopped nuts 
1 Tbsp. honey 
1 Tbsp. lemon juice 
'h c. cottage cheese 
'h c. plain yogurt 
Combine all ingredients. 
Cranberry Salad 
Beverly Weaver 
1 3 oz, pkg. raspberry Jello 
1 c. water 
'h lb. fresh cranberries 
1 orange - remove seeds but do 
not peel 
1 c. sugar 
'h c. nuts 
Mix all in blender. Chill. This can be 
frozen. Serves 6-8. 
Strawberry-Cranberry Jello 
Laurie Smith 
2 pkg. small strawberry Jello or 
1 large Jello 
2 c. boiling water 
1 can cranberry sauce (whole) 
2 pkg. frozen strawberries (thaw) 
Mix Jello with water, mix in sauce 
until dissolved. Add strawberries. Chill. 
You 've tried the rest 
now try the Best 
MAMA MIA 
THAT'S A Sandwich 
MAMA MIA'S DELI 
SANDWICH SHOP 
1193 10th St. . Monterey (1 block from Naval Postgraduate School ) 
375-9161 
Mon. - Sat. 7-3 Fresh Doughnuts Daily 
Casa de Amigos Animal Hotel 
.I"h... "We Specialize in Animal Care" 
• Boarding 
• Bathing & dipping 
• Indoor & outdoor runs 
• 
• Airport pickup and delivery 
715 Foam St. 
373-0482 Monte rey 
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ST. TIMOTHY LUTHERAN CHURCH 
Robert E. Grochau, Pastor 
375-2042 
Worship 10:30 a.m. • a.m. . I Care Provided 
52 Soledad Dr . • Monterey. 1'h Blocks West of Munras 
MAKE YOUR MOVE TO 
THE WASHINGTON, D.C. 
AREA AN EASY ONE! 
Let my 12 years' real estate 
experience and many military 
moves WORK FOR YOU. 
For a package of personalized information, call me 
TOLL FREE at 800-344-7253 or mail the aHatched 
information form to the address below. 
~me __________________________________________ __ 
Address __________________________________________ _ 
City _______________ State_____________ Zip ________ _ 
Phone Expect ed Date of A rri val ____________ _ 
5631G burke centre pkwy . • burke, virginia 22015 • phone : (703) 250-8500 
SENDING A PACKAGE? 
WE PACKAGE FOR YOU 
• China . Pictures, Fine Art. Stereo, TV, VCRs . Computers 
• Sports Equipment. Small Furniture _ Clothing, Gift Items 
WE HAVE THE LARGEST SUPPL Y OF PACKING 
AND MOVING SUPPLIES ON THE PENINSULA-
AND FOR YOUR MOST FRAGILE ITEMS: 
F'C>~IVI-.I'.I-~L~C:::IE 
INTERSTATE PACKAGING 
CALL 649 0733 HOURS M·" AM 105 PM. SAT 10 AM Io3 PM • 2228 Fremont, Monterey. 'ft Block North of Long's 
.... fOCUS .... fOCUS .... fOCUS .... 
MAIN AND SIDE DISHES 
Scotch Egg Bundles 
Cookie Sanders 
4 slices of bacon 
1 pkg. (8) refrigerator crescent rolls 
4 1-oz. slices of American cheese 
2 hard-cooked eggs, peeled & 
halved (lengthwise) 
1 Tbsp. milk 
caraway, poppy or sesame seed 
In a small skillet cook bacon till crisp. 
Drain bacon, crumble and set aside. 
Press seams of crescent rolls together 
to make 4 rectangles. Cut cheese 
slices in half (lengthwise), place 2 
halves on each rectangle, overlapping 
in the center. Sprinkle bacon over 
each. Place 1 egg half on 1 of the short 
ends of each rectangle. Roll up dough 
with egg, cheese and bacon on inside. 
Pinch sides to seal wel l. Brush each 
with milk and sprinkle with desired 
seed. Bake in a 400· oven for 12-14 
min. or until golden brown. Serves 4 
(good for a brunch). 
Squash Supreme 
Kathy Willson 
2 c. cooked yellow squash, drained 
1 c. sour cream 
1 can cream of chicken soup (10% 
oz.) undiluted 
1 grated carrot 
1 small onion, chopped (may cook 
with squash) 
salt and pepper to taste 
Pepperidge Farm stuffing mix 
butter or margarine 
Mash squash, add sour cream, 
soup, carrot, onion, salt, and pepper. 
Sprinkle thin layer of stuffing mix on 
bottom of buttered casserole dish (1 % 
qt.) . Spoon squash mixture over stuff-
ing mix. Cover with additional stuffing 
mix and dot generously with butter. 
Bake at 350· for 30-45 min. 
.... FOCUS .... FOCUS .... FOCUS .... 
Butternut Squash Delight 
Beverly Weaver 
'h c. sugar 
1 Tbsp. flour 
1 tsp. ground ginger 
'h tsp. salt 
'h tsp. ground nutmeg 
2 large eggs 
1'h c. cooked butternut squash 
1% c. milk 
2 Tbsp. melted butter or margarine 
Combine sugar, flour, salt, and 
spices. Beat together eggs and melted 
butter. Add to flour mixture. Blend in 
squash well - pour into a 1 qt. mold. 
Bake at 350· for 1 hr. and 15 min. or 
until center is firm. Serves 6-8. 
Pasta Can Pesta 
Deb Paulson 
This recipe has many wonderful 
things going for it at holiday time. It's 
fast. It's a light entree to complement 
the many heavy meals that bombard 
the holiday palate. And it's the most 
delightful Christmas green. Garnish 
with tomatoes for a dish worthy of a 
Bon Appetit centerfold. 
3c. washed basil or2 c. spinach and 
3 Tbsp. dry basil 
1 c. grated romano or parmesan 
% c. olive oil 
'Iz c. melted butter 
6 large garlic cloves 
'/. c. walnuts 
Process to coarse puree. Add to 1 
lb. cooked pasta. 
- -- - -- - - -g:J wtU'l£ g:J E'l-fwt- - --- - ---. 
fJJo9 § womW] & 9,,,,u/, 
BRING IN THIS COUPON FOIR--------, 
FREE MEDICATED BATH 
WITH DOG GROOMING STARTING AT $ 9.50 
NO TRANQUILIZERS USED! 
JUST TENDER LOVING CARE! 
Includes: .. Expert Styling .. Ears Cleaned 
.. Hand Scissoring .. Flea Dip 
.. Fluff Drying .. Toe Nails Trimmed 
* Glands Emptied .. Protein Baths 
I:El 384-8594 = 
Complete Pet Supplies & Gifts 3084A Del Monte Blvd., Marina 
---------------------------------
.1 "s 
e\Jtt- RESTAURANT 1l'~ MEXlc!!,:~~!~ES 
-COMBINATION DINNERS 
-TAMALES _TACOS 
- CHILI RELLENOS 
- ENCHI LADAS 
- WINES 8< BEER 
OPEN DAILY 
EXCEPT TUESDAY 
FRI-SAT 11 AM-10 PM 
SUN-THURS 11 AM-9 PM 
IU. - PltVln 1_ IVlIUal£ 
1 ~ BlOCK fROM 
1II0HTUn COHFlRENCl c[NTlR 
WL--+_"':'c::'C="='C~= 
CASA FUENTE BLDG . 
435 PIERCE ST. 
a IPflIllS . , HClC > zl-' __ -:-:-_ 
~ . J~ PIERCE 
z PARIIC ING IN 
~ NEW MUN ICIPA l 
MONTEREY _ G AR,t,GE 
IUl II usa ... 
S1UDEN1S! WHY WAIT IN UNE? 
CO~y' is only 
Exlire§§ 117-inutes away! 
Our Ser"l'ius 10 You Include: • Transparencies 
• Graphs/Chart Enhanttmenl 
• l\'1anualsIReportsIThesis Typing 
• Binding 
• Word Processing ""~Iler-Qualily Printer 
,..---------, 899-1220 
Extended Hours: 922 Hilby St., Seaside, CA 
Monday-Friday 8:30 to 6 (Righi behind W .. dy ·,) 
Saturdays 9 to Noon Wh Y N d' Y da II en ou ee It ester y .. 
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King Size Beds. Fireplaces 
Wet Bars in all Rooms 
Featuring -----, 
• Hot Thb Si».. in Walled 
Courtyard 
• Cable Color 'tV & 
Pree Showdme Channel 
• Presh Colree In Room 
• Conferenee/Party Facility 
• £mderq Units 
• Military & Corporate Rates 
• Direct Dial Phones 
• Continental Breakfast 
• We Aceept M&,ior Credit Canis 
373-4172 
1I31 10th Street 
Monterey 
Toll Free Numbers: 
Calif.: !IOO-821.(l8()5 Nat'l: ~43 
Indoor Heated Pool 
Spa & Sauna 
,.--- Featuring-~ 
• ConferenceIParty Facility 
• Outdoor SunninR Area 
• Luxurious Bridal, Family & 
Executive Suites 
• Fresh Coffee in Room 
• Cable Color lV & Free 
ShOYotime Channel 
• Direct Dial Phones 
• Eft'kiency Units ' 
• ~'ireplaces & Spa Thbs 
in 50me Rooms 
• Military & Corporate Rates 
• Shuttle Senice 
• Continental Breakfast 
• We ACUpl MaJor Credit Cards 
Near Dd MOfIU Ceftkr 
373-1337 
1046 Munras Ave. 
Monterey 
Toll F'rff Numbers: 
Calif.: 800-821-0805 Nat'~ 8IJO...648.0743 
CARPET REMNANTS 
Good Select ion 
Fast Friendly Service 
Family Owned and Operated 
FREE W' FOAM PAD and FREE DELIVERY 
To Military with Remnants 
Carpets and Linoleum Loose-Layed at Reduced Rates ' 
Full Service Floor and Window Coverings ' 
Remnants and Rolls ' Ready-made Draperies 
1275 10th St. 
Monterey , CA 93940 
Tel. (408) 373-7759 
.... FOCUS .... FOCUS .... FOCUS .... 
Cloves 
BEVERAGES 
Old English Grog 
Beverly Weaver 
4 oranges 
1 qt. orange juice 
1 qt. cider 
% c. cider 
% c. lemon juice 
% c. sugar 
% tsp. nutmeg 
3 sticks cinnamon 
Stuff oranges with 12 cloves each 
then bake for 15 minutes at 350" F. 
Mix remaining ingredients in large pot 
and bring to a boil. Prick oranges so 
that juice will squeeze out and add to 




This popular, warm holiday punch 
was the traditional drink in old Norse 
times when they toasted each other 
"ves heill" or "be of good health." 
2 qts. cranberry juice 
3 12-oz. cans frozen orange juice, 
thawed 
6 c. water 
4 Tbsp. sugar 
1 tsp. alsplce 
13 c. white wine 
Bring first five ingredients almost to 
simmering. Add wine. Heat. Float thick 
orange slices studded with cloves. 
Irish Cream 
(Tastes just like 
Bailey's Irish Cream) 
Betty Stevens 
1 c. Irish whiskey 
2 Tbsp. chocolate syrup 
1 egg 
1 can sweetened condensed milk 
% pint light cream 
Mix in blender. Chill. Pour this into 
an elegant decanter, tie a pretty red 
plaid ribbon around the neck of it, and 
you have a wonderful gift to give to a 
special friend. 
· ... FOCUS .... FOCUS .... FOCUS .... 
Angel Frost Punch 
Tracey Wood 
2 10·oz. pkgs. frozen strawberries 
2 6·oz. cans pink lemonade 
concentrate (can use regular 
also) 
2 c. water 
1 ql. vanilla ice cream 
2 7·oz. chilled 7·Up 
In blender, mix balf of first four ingre-
dients. When smooth, pour into punch 
bowl. Repeat with other half of ingre-
dients. Pour into bowl. Carefully pour 
7 -Up down sides of punch bowl. Stir 
gently. Serves 10. 
DESSERTS 
Betty's Butter Cake 
Betty Stevens 
Sift together: 
3 c. flour 
1 tsp. baking powder 
1 tsp. salt 
'10 tsp. soda 
Cream 1 c. butter and gradually add 
2 c. sugar. Cream well. Blend in 4 
eggs, one at a time. 
Combine: 
1 c. buttermilk or sour milk· 
2 tsp. vanilla 
Add alternately with flour and dry in-
gredients. Blend very well. Turn into 
greased 10" tube pan. Bake at 3250 for 
60-65 mins. 
When done, prick with meat fork and 
pour hot butler sauce over cake very 
slowly. Cool before removing from pan . 
• Combine 2 Tbsp. vinegar with milk 
to measure 1 cup. 
Butter Sauce: 
1 c. sugar 
'I. c. water 
'12 c. butter 
Heat unti l butler is melted. Don't boil. 
Add 1 tsp. vanilla. Pour over cake. 
BARRY HARTZEL 
A U T O M OTIVE S ERV ICES 
FERRARI • VOLVO 
ALFA ROM EO • JAGUAR • SAAB 
Committed to Service Excellence· Fuel 
Injection Systems · Electrical Systems 
Ma i ntenan ce · Hi gh Performan ce 
510 Cal i fornia Street, Sand Ci ty 
3946002 




AREAS -ttHOMES. NEW AND RESALE 
SCHOOLS -tt TRANSPORTATION 
SHOPPING & RECREATION-tt MILITARY FACILITIES 
FINANCING. ALL TYPES -ttVA·FHA ELiGmILITY 
SETTLEMENT COSTS 
10:OOam until 6:00pm January 10 & 11. 1987 
HILTON INN RESORT 





Many thanks to those 
contributing to 
my success. 
BOB GREEN. G.R.I. 
BROKER-NOTARY 
COLONEL. USA IRET.1 
TOP PRODUCER MT. V. & N. VIRGINIA 
LIFE MEMBER MILLION DOLLAR SALES CLUB 
6OIlO STEVENSON AVENUE 
ALEXANDRIA. VIRGINIA 22304 
00,170313704600 800-33&0076 
Rts" (703) 354-526 I 
.! 
BIG BONUS: We will reimburse you at settlement for one round trip 
air fare to Washington if you buy through Mount Vernon and Bob 
Green in 1987-88. (Super Saver Rates) This is a n<>-strings offer! 
Relocating to anywbere in CONUS or Hawaii? 
Let me solve your housing and relocation problems. 
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Some people have the 
Some people have everything. 
Gloria's clients have the 
best of everything . .. 
Comtemporary, high-fashion 
hair design, make-up, 
precision cuts, custom perms & 
colors for men & women. 
Make-up Lessons. Application 
Complimentary eonlulatlons 
Gift Certificates 
A New Look for The New Year 
Call Gloria In Carmel 
624-3071 • 624-6108 
FREE Spinal 
Examination 
walUttMCl 110'" Of' 
..... 1.1.. MIa&4JQ_IfTI 
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372-2863 
DR. FAVALORA 





FOCUS .... FOCUS .... FOCUS ..•. FOCUS .... FOCUS .... FOCUS .... 
Angel Coconut Balls 
Cindy Stamm 
Cut angel food cake into 1 or 2 inch 
squares; gently mold into balls. Use 
any white fluffy frosting mix and 
spread on balls. Dip into Coconut. 
Chocolate Nuggets 
Cindy Stamm 
A delicious no-bake cookie! 
2 c. sugar 
4 Tbsp. cocoa 
'h c. milk 
Boil together for 1 min. Remove from 
heat. Add 1 stick margarine, 'h c. 
peanut butter, 3 c. oatmeal , 1 tsp, 
vanilla. Stir until well-blended. 




1 lb. orange slices (candy) 
1 c. shredded coconut 
2 c. pecans 
1 8-oz, pkg, chopped dates 
'h c. flour 
2 c. granulated sugar 
1 tsp, vanilla 
1 c. buttermilk 
'12 c. flour 
2 c. powdered sugar 
1 stick butter 
1 stick margarine 
'h tsp. salt 
1 tsp, rum flavoring 
'h tsp, soda 
4 eggs 
'12 c. orange juice 
Combine in a large bowl orange 
slices, dates, pecans and '/2 cup flour. 
Chop together. Add coconut. Mix and 
set aside. 
In another bowl cream butter, mar-
garine and granulated sugar. Add 
eggs, salt, vanilla and rum flavoring . 
Dissolve baking soda in buttermilk and 
add to butter mixture. Pour over floured 
mixture. Mix well. Pour into baking 
pants) . Bake at 300' until cake tests 
done. Leave in pan but loosen sides. 
Mix 2 cups powdered sugar with '/2 cup 
orange juice and pour over cake. Let 
cool completely before turning out. 
Pans -
Use either 1 Bundt pan or 2 loaf 
pans: Baking time 1 hr. 50 min. 
Mini loaflmini Bundt pans: Baking 
time 1 hr. 
Cranberry Pecan Tassles 
Betty Stevens 
1 3-oz. pkg. cream cheese, 
softened 
'h c. softened butter (not margarine) 
1 egg 
1 c. flour 
3/, c. brown sugar, packed 
1 tsp. vanilla 
% c, finely chopped fresh 
cranberries 
3 Tbsp. chopped pecans 
Blend cream cheese and butter. Stir 
in flour. Chill about one hour. Shape 
into 24 one-inch balls. Place in un-
greased 1 % inch muffin pans. Press 
dough evenly against bottom and sides 
of each. Beat together egg, sugar, van-
illa and dash of salt until smooth. Stir 
in cranberries and pecans. Spoon into 
pastry lined muffin cups. Bake at 325' 
for 30-35 mins. Cool in pan. Makes 2 
dozen. 
These sound like a pain to make but 
are terrific! Well worth the time! 
Cherry Dreams 
Betty Stevens 
8 oz. cream cheese 
1 c. heavy cream (whipped) 
'h c. sugar 
1 tsp. brandy ex1ract or vanilla 
1 tsp. lemon juice 
21 oz. can cherry pie filling 
Combine softened cream cheese, 
sugar, brandy or vanilla and lemon 
juice, mixing until well-blended. Fold in 
whipped cream. On waxed paper·cov-
ered cookie sheet, spoon mixture to 
form 8 shells. Freeze. Fill with pie filling 
and serve immediately. 
.... FOCUS .... FOCUS .... FOCUS .... 
Choclate Chip Cake 
Linda Foster 
1 chocolate cake mix 
1 pkg. chocolate fudge instant 
pudding 
4 eggs 
'12 c. oil 
'12 c. warm water 
1'12 c. sour cream 
Mix all ingredients and beat for 4 
min. 
1 12-02. pkg. semi-sweet chocolate 
chips 
1'12 c. finely chopped pecans 
1 c. coconut 
Fold into above mixture. 
Prepare pan: Heavily butter pan. 
Place pecan halves and cherries into 
flutes of pan. Sprinkle very small 
amount of cocoa in bottom of pan. Pour 
in batter. Bake at 3500 for 55-60 min. 
About 10 min. before cake is done, 
make this topping over low heat: 1 c. 
sugar, 1 stick butter, % c. water, % 
c. rum (rum flavoring) . Cook over low 
heat, stirring constantly. 
Remove cake from oven and let sit 
for 5 min. Then slowly pour topping all 
over cake. Let the cake stay in the pan 
until topping is absorbed into the cake 
(5-10 min.). Invert onto cake plate. If 
you leave the cake in the pan too long, 
it will be difficult to remove. 
English Toffee 
Jan Formisano 
This tastes like a Heath Bar! A de-
lighful addition to your cookie trays 
this year. 
'12 lb. butter 
1 c. sugar 
3 Tbsp. water 
Cook in skillet over low to medium 
heat, until brown, about 20 min. Pour 
onto ungreased cookie sheet, spread-
ing fast as thinly as possible. Add 4 
small chocolate bars that you've bro-
ken into pieces. Spread on top. Then 
sprinkle with chopped nuts. Cool and 
remove from pan by breaking into 
pieces. 
Highway One at Carmel Valley Rd • Carmel 
Let Us Develop Your Film 
·4 x 6 prints 
• 3'12 x 5 prints 
• Contact Sheets 
• Color or 
Black & White 
• E6 
• Kodachrome 
580 Lighthouse Ave. 
372-6337 




I DO-iT-YOURSELF ELECTRONiC HEADQUARTERS I 
SA VINGS ON ALL ELECTRONIC NEEDS 
• ~ _ I 1193-1 0TH STREET 375 3144 I MONTEREY L-...::..;;.....;;;._-..;;....; __ .... (N •• ". N.P.S.) 
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Pecan Log 
Barb Pearsall 
Melt 6 oz. chocolate chips or but· 
terscotch chips. 
Add Va c. sweetened condensed 
milk. 
Let set in refrigerator for a half day. 
Form into a log - score with a fork. 
Cover with slightly whipped egg 
white . 
Place pecans (or any unsalted 
nuts) on outside of log. 
Wrap in wax paper and let set for a 
week before eating. 
Teacakes 
Cindy Stamm 
1 c. butter or margarine, softened 
'12 c. confectioners' sugar 
1 tsp. vanilla 
2% c. flour' 
V. tsp. salt 
>;. c. finely chopped nuts 
confectioners' sugar 
Heat oven to 400°. Mix thoroughly 
butter, '12 c. confectioners' sugar and 
the vanilla. Work in flour, salt and nuts 
until dough holds together. Shape 
dough into I-inch balls. Place on un-
greased baking sheet. 
Bake 10-12 min. or until set but not 
brown. While warm, roll in confection-
ers' sugar. Cool. Or roll in colored 
sugar before baking. 
Makes about 4 dozen cookies. 
' 00 not use self-rising flour in this rec-
ipe. 
Candy Cane Cookies 
Beverly Weaver 
>;. c. shortening 
V. c. margarine 
1 c. powdered sugar 
1 egg 
1'12 tsp. almond extract 
1 tsp. vanilla 
2'12 c. flour 
red food colori ng 
Cream together shortening, mar-
garine and powdered sugar. Blend in 
egg, almond extract and vanilla. Add 
flour gradually. Divide dough in half. 
Add red food coloring to half of dough 
and mix until colored evenly. Roll , with 
floured hands, about 1 tsp. of each 
color dough into 4-inch long strips. 
Place strips side by side and gently 
twist like a rope . Curve top down to 
form cane and place on ungreased 
cookie sheet. Bake at 350° F for about 
15-20 minutes or untillighlly browned. 
While still warm, dip in granulated 
sugar. 
Dr. Charles R. Linkenbach, D.D.S. 
30 
General Dentistry 
Capt. Linkenbach was formerly the 
Director of the Naval Postgraduate School Dental Department 
1010 Cass St. 
Suite C-1 372·8011 
Red Velvet Cake 
Kathy Willson 
1'12 c. sugar 
'12 c. margarine 
2 eggs 
'12 c. red food coloring (yes, one-half 
cup) 
2 Tbsp. cocoa 
1 tsp. vanilla extract 
1 c. buttermilk 
1 Tbsp. vinegar 
1 tsp. soda 
2'12 c. sifted flour 
Cream sugar and margarine. Add 
eggs and beat well. Combine food col-
oring, cocoa and vanilla. Add to 
creamed mixture. Mix buttermilk, vin-
egar and soda. Add alternately with 
flour to batter. Pour into two 9-inch 
pans. Bake at 350° about 30 min. Frost 
with Cream Cheese Frosting. 
Cream Cheese Frosting 
1 8-oz. pkg. cream cheese, 
softened 
'12 c. butter or margarine, softened 
1 16-oz. pkg. powdered sugar, 
sifted 
1 tsp. vanilla extract 
green food coloring (optional) 
Combine cream cheese and butter, 
beating until smooth. Add powdered 
sugar and vanilla; beat until light and 
fluffy. Add green coloring a few drops 
at a time, until desired color is ob-




1 8-oz. pkg. cream cheese, 
softened 
1 tsp. sugar 
1 tsp. ground nutmeg 
2 Tbsp. lemon juice 
date nut bread 
In small bowl combine cheese, 
sugar, and nutmeg. Stir in lemon juice. 
Chill to blend flavors. Use as filling be-
tween two slices of date nut bread. 
.... FOCUS .... FOCUS .... FOCUS .... 
Butter Pecan Turtles 
Jan Formisano 
Crust 
2 c. flour 
1 c. firmly packed brown sugar 
'12 c. butler, softened 
1 c. pecan halves 
Caramel Layer 
% c. butler 
'12 c. brown sugar 
1 c. chocolate chips 
Preheat oven to 350°. In large bowl 
combine crust ingredients. Mix with 
hands and pat firmly into bottom of a 
13" x 9" x 2" pan. Sprinkle pecans 
evenly over unbaked crust. Prepare 
caramel layer by melting butter in small 
pan and then adding brown sugar. 
Cook until smooth. Pour this mixture 
evenly over pecans and crust. Bake 
near center of oven for 18-22 min. or 
until golden brown. Remove from oven 
and immediately sprinkle with choco-
late chips. Allow them to melt slightly 
(2-3 min.). Slightly swirl chips as they 
melt. Leave some whole for a marbled 
effect. Cool completely. Cut into de-




% c. (6) egg whites, at room 
temperature 
'14 tsp. cream of tartar 
2 c. sugar 
1 Tbsp. vinegar 
1 tsp. vanilla 
In large electric mixer bowl , beat egg 
whites until frothy. Sprinkle cream of 
tartar over top; beat. Gradually beat in 
sugar, 2 Tbsp. at a time. Add vinegar 
and vanilla; continue beating until 
meringue is stiff and peaked. Use 
spoon to form individual schaum 
tortes, 2'12" diameter and 2" apart on 
greased cookie sheets. Bake at 275° 
until firm to touch but not brown. Serve 
with fresh fruit and whipped cream or 
ice cream. 
MUM'S PLACE· Quality Oak 









Solid Oak File 
Cabinets 2,3,or4Drawer. 
FROM $149. 
• Country Accessories 
• Layaway 
• Revolving Charge Accounts 
• Guaranteed Lowest Prices. We will 
not be undersold by anyone in Northern 
California on any item in our store. 
QUALITY NEW & USED 
Round Oak Tables 
FROM $299. 
Oak Roll Top Desk 
10 Styles to Choose From. 
Starting at $749. 
Oak FlatTop 
Desk & Computer 










Daily 9-6 p.m. 
Sat. & Sun. 9-5 p.m. 
373-3855 
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Trumps Mini Cupcakes 
From Trumps Restaurant in 
Los Angeles 
Cupcakes 
'h c. plus 2 Tbsp. all·purpose flour 
2'12 Tbsp. unsweetened non-alka-
lized cocoa powder 
3/ 4 tsp. baking soda 
V. tsp. salt 
'h c. granulated sugar 
'12 c. water 
3 Tbsp. vegetable oil 
1'h tsp. distilled white vinegar 
1 tsp. vanilla extract 
Filling 
'13 c. heavy (whipping) cream 
2 tsp. granulated sugar 
V. tsp. vanilla eX1ract 
Chocolate Glaze 
3 oz. bittersweet chocolate, finely 
chopped 
3 Tbsp. boiling water 
White Icing 
1 Tbsp. egg white, at room 
temperature 
pinch of cream of tartar 
'h c. plus 2-3 Tbsp. sifted 
confectioners' sugar 
Make the cupcakes: 
Position a rack in the center of the 
oven and preheat to 325' . Lightly butter 
twenty-four 1 'I.-inch x 'I.-inch (1 oz.) 
muffin or biscuit cups. 
Into a medium bowl, sift together the 
flour, cocoa, baking soda and salt. Add 
the sugar until combined. Make a well 
in the center of the dry ingredients. 
Whisk in the water, oil, vinegar and 
vanilla. Blend until smooth. (The batter 
will be th in. ) 
Spoon the batter into the prepared 
cups. Bake for 12-14 min., or until a 
cake tester or toothpick inserted into 
the center of one of the cupcakes 
comes out clean. Cool the cupcakes 
in the panes) for 5 min. on a wire rack. 
Remove the cupcakes from the panes) 
and finish cooling on the rack. 
Make the filling: 
In a chilled bowl, whip the cream with 
the sugar and vanilla until stiff peaks 
start to form. Transfer the whipped 
cream to a pastry bag fitted with a '!s-
inch plain tip (such as Ateco #1). Insert 
the pastry tip '14 inch into the bottom 
of each cupcake and squeeze a little 
filling into each one. 
Make the chocolate glaze: 
Place the chocolate into a small 
bowl. Whisk in the boiling water and 
blend until smooth. One at a time, dip 
the top of each cupcake into the warm 
glaze. Turn the glazed cupcake right 
side up and set it on a wire rack on top 
of a baking sheet. Refrigerate the cup-
cakes for 5 min. to set the glaze. 
Make the white icing: 
In a medium bowl, whisk the egg 
white until frothy. Stir in the cream of 
tartar. Gradually mix 'in enough of the 
confectioners' sugar to make a fairly 
stiff and smooth icing. Fill a small paper 
cone with the icing and cut a 'I ,s-inch 
opening at the tip, Remove the cup-
cakes from the refrigerator. Pipe a de-
sign on the top of each cupcake. 
Holiday Nuggets 
Barb Pearsall 
Sift and set aside: 
2 c. flour 
'12 tsp. salt 
Cream together: 
% c. shortening 
V. c. butter 
'12 c. confectioner's sugar 
Blend in: 
1 Tbsp. vanilla 
1 tsp_ almond extract 
'h c. chopped nuts. 
Add dry ingredients gradually. 
Shape into small balls. Place on un-
greased cookie sheets. Bake at 325', 
20-25 min, Roll warm cookies in con-
fectioner's sugar. 
WASHINGTON D.C. BOUND? 
SHOULD YOU: 
• Buy or Rent? • Get VA, FHA, or Conventiona l Loan? 
After his worldwide military career and authoring articl es 
on these very subjects, MARK REESE wi ll help you find 
the answers. 
Call COLLECT 703-569-9883 and ask for MARK REESE, or mai I coupon below to: 
----------------------------------------------
~'~ CORYELL & TUCKER REALTY INC \(1. 5803 Rolling Rd ., Suite 21 5 Springfield , VA 22 152 ATTN : M ark Reese 
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Christmas wouldn't be Christmas 
without gingerbread men and this re-
cipe from one of my children's kinder-
garten teachers is the best I've ever 
eaten. 
But even beller, this is designed for 
children to do almost entirely by them-
selves, a boon both for busy moms 
and bored children. 
For older children this is a fun read-
ing and measuring exercise. For 
younger children I measure, throw the 
ingredients in the bowl and let them at 
it. 
% c. shortening 
% c. sugar 
% c. light molasses 
% c. vinegar 
4'12 c. whole wheat flour 
1 egg 
% tsp. salt 
% tsp. soda 
% tsp. cinnamon 
% tsp. ginger 
Mix moist ingredients. Add dry ingre-
dients. Mix with your hands. Shape into 
a gingerbread man (or some other free 
form shape) with your hands. Trim with 
raisins or M&M's (for eyes, nose and 
mouth if the child is becoming in-
terested in such). Bake at 375° for 12-
15 min. 
The Best Choclate Chip 
Cookies 
Debbie Kren 
1 c. shortening or 1 c. oil and 
1 stick margarine 
2 c. brown sugar 
1%-1 '12 c. white sugar 
4 eggs 
4 tsp. vanilla 
5';' c. flour' 
2 tsp. salt 
2 tsp. baking soda 
12 oz. chocolate chips 
';' c. Grape Nuts 
';' c. chopped nuts 
';' c. oats 
Use a big bowl , cream oil , margarine 
or shortening and sugar. Add eggs and 
vanilla. Cream well. Add flour cup by 
cup and stir after each addition. Now, 
mix soda, and salt in well. Add chips, 
nuts, oats and Grape Nuts. Drop on 
greased cookie sheet. Bake for 8-10 
min. at 350°. The trick is keeping the 
dough gooey rather than firm. This 
makes for a crunchy, lighter cookie. 
' If you add '12 c. oats or Grape Nuts, 
leave out ';' c. flour. 
Easy Peanut Butter Cookies 
or "Unbelievables!" 
Mary Jo McKnight 
1 egg, slightly beaten 
1 c. sugar 
'I. tsp. salt 
1 c. crunchy peanut butter 
Mix all ingredients. Form dough into 
walnut sized balls. Place on an un-
greased cookie sheet. Flatten with 




2 c. sugar 
1 c. shortening 
1 tsp. salt 
2 eggs 
1 tsp. baking soda 
2 tsp. baking powder 
1 tsp. vanilla 
1 c. buttermilk 
Mix well. Add 4'12-5 c. flour'. Roll 
'I2-inch thick. Bakes at 400° for 10 min. 
Top with sugar or decorations. 
'Refrigerate dough if it is not very dry. 
It wi ll make it easier to roll. 
Slovak Cookies 
Barb Pearsall' 
1 lb. confectioner's sugar 
'12 lb. butter 
'12 lb. margarine 
5 egg yolks 
1 whole egg 
1 tsp. baking powder 
1 lb. f lour {4';' c.} 
Mix together and cut half-moon 
shapes with a glass. Brush egg whites 
on top of cookies and sprinkle with 
nuts. Bake at 375° for 10 min. This 
makes a lot of cookies. 
Pecan Butter Balls 
Pat Berke 
2 c. flour 
% c. granulated sugar 
'12 tsp. salt 
1 c. butter 
2 tsp. vanilla 
2 c. ground pecans 
powdered sugar 
Sift flour, granulated sugar and salt 
together. Work in buller and vanilla. 
Blend pecans into mixture. Form 1-
inch balls and bake at 325° for 25 min. 
Cool 5 min. and roll balls in powdered 
sugar. 
MAR IANNE BINGHAM . M.S. 
C HILD COU SELING 
\lFCC lie . '0. \11 022067 
529 CE TRAL AVE .. SU ITE 205 
PACIFIC GROVE. CA 93950 
(4081 373-10 17 
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Prizewinning Chili 
and Cheesecake Recipes 
Here they are -
Award winning cheesecake and chili 
recipes! These are the first, second 
and third place winners from the La 
Mesa Fall Carnival. Thanks to all the 
winners for sharing their recipes with 
us. And - Congratulations! 
Industrial Strength Chili 
Roger Dahl 
'I. c. olive 011 
1 lb. yellow onion, coarsely 
chopped 
1 lb. sweet or hot Italian sausages, 
casings removed 
4 Ibs. ground beef, chili grind 
'I. Tbsp. freshly ground pepper 
12 oz. can tomato paste 
1';' Tbsp. minced garlic 
1'12 oz. ground cumin 
2 oz. Mexican chili powder 
'I. c. Dijon mustard 
2 Tbsp. salt 
2 Tbsp. sugar 
2 Tbsp. dried basil 
2 Tbsp. dried oregano 
5'12 Ibs. canned Italian plum 
tomatoes, drained 
'I. c. dark red wine 
'/. c. lemon juice 
'I. c. chopped Italian parsley 
34 
24 oz. canned red kidney beans, 
drained 
2 cans (5';' oz. each) pitted black 
olives, drained 
Heat oil in large kettle. Add onions 
and cook over low heat, covered, until 
tender, about 10 min. Crumble the 
sausage meat and ground beef into 
the kettle and cook over medium-high 
heat, stirring often, until meat is well 
browned. Remove as much fat as pos-
sible. 
Over low heat stir in pepper, tomato 
paste, garlic, cumin, chili powder, mus-
tard, salt, basil, and oregano. Add 
drained tomatoes, wine, lemon juice, 
parsley and kidney beans. Stir well and 
simmer, uncovered, for another 15 
min. Add olives, simmer for another 5 




1'12 to 2 Ibs. lean ground beef 
6 cloves garlic (minced) 
1 medium onion 
1 green bell pepper 
6 14 'I:z-oz. or 2 28-oz. cans of 
stewed tomatoes 
1 can red kidney beans 
1 bundle cilantro 
1'12 Tbsp. oregano posder 
2 Tbsp. cumin 
2 Tbsp. sugar 
1-2 Tbsp. salt 
'12 tsp. black pepper 
2 Tbsp. chili powder 
4 fresh yellow chili peppers 
In large pot saute garlic, onions and 
bell peppers, in that order. Add ground 
beef, stirring constantly, until brown. 
Add the stewed tomatoes and the 
cilantro. Bring to a full boil for 10 min. 
Add the seasonings. Reduce heat, 
cover and simmer for 1 hr. Add the 
kidney beans and yellow chili peppers 
and cook for another hour. 
Cal·Mex Chili 
Claudia I. DeGaliler 
2 (15 oz.) cans dark red kidney 
beans 
1 (6 oz.) can tomato paste 
6 oz. warm water 
1 (4 oz.) can Ortega Diced Green 
Chilies 
1 (14'12 oz.) can peeled whole 
tomatoes, crushed by hand 
2 Tbsp. ground cumin 
2 Tbsp. hot Mexican-style 
chili powder 
3 Tbsp. Tabasco 
1 lb. hot Italian sausage, sliced 
1 lb. lean round steak, cut in 
one-inch cubes 
3 large chicken breasts, boned, 
skinned and cut In one-inch 
cubes 
2 cloves garlic, diced 
In a crock-pot, combine all ingre-
dients and mix well. Cook on the "low" 
setting for 6-10 hrs. Garnish with 
shredded cheddar cheese and diced 
green onions, if desired. 






% c. coarsely ground walnuts (3 oz.) 
% c. finely crushed graham 
crackers 
3 Tbsp. melted unsalted butter 
Filling 
4 8-oz. pkg. cream cheese, room 
temperature 
4 eggs, room temperature 
1'1. c. white granulated sugar 
1 Tbsp. lemon or lime juice 
2 tsp. vanilla extract 
Topping 
2 c. sour cream 
% c. sugar 
1 tsp. vanilla ex1ract 
Glaze 
1 c. orange marmalade 
1 Tbsp. or more cornstarch 
1 8-oz. can crushed pineapple, 
well drained, juice reserved 
'I. c. reserved pineapple juice 
'I. c. Cointreau, orange liqueur 
Position rack in center of oven and 
preheat to 350' . Lightly butter 9- or 10-
inch springform pan. 
For crust - Combine walnuts, 
graham cracker crumbs and butter. 
Press compactly into bottom of pan. 
For filling - Beat cream cheese in 
large bowl of electric mixer until 
smooth. Add eggs, sugar, lemon or 
lime juice and vanilla extract and beat 
thoroughly. Pour over crust. 
Set pan on baking sheet to catch 
any butter that may drip out. Bake 10-
inch cake 30-45 min. or 9-inch cake 
50-55 min. (Cake may rise slightly and 
crack in several areas; it will settle 
again, cracks will minimize and topping 
will cover them up.) Remove from oven 
and let stand at room temperature 15 
min. Retain oven temperature at 350' . 
For topping - Combine sour cream, 
sugar and vanilla extract and blend 
well. Cover and refrigerate. When cake 
has finished baking (and cooling for 15 
min.), spoon topping over, starting at 
center and extending to within Y2 inch 
of edge. Return to oven and bake 5 
min. longer. Let cool, then refrigerate 
cheesecake for at least 24 hrs. or, pre-
ferably 2-3 days. 
For glaze - Combine marmalade 
and 1 Tbsp. of cornstarch in saucepan 
and mix well on low heat. (More corn-
starch may need to be added, depend-
ing upon the brand of marmalade 
used.) Add crushed pineapple, con-
tinuing to mix well ; add pineapple juice 
and COintreau ; cook over medium heat 
until thickened and clear, about 5 min. 
Cool to lukewarm, stirring occasion· 
ally. 
Several hours before serving, 
loosen cake from pan; remove spring-
form. SpOOf\ glaze over cheesecake 
and return to refrigerator until the glaze 
is set. Serves 10·12. 
The basic recipe was derived from 
Bon Appetit magazine, February 1981 
issue, pages 55 and 56. The pineap-




1 c. graham cracker crumbs 
3/. c. ground pecans 
3 Tbsp. sugar 
3 Tbsp. brown sugar 
% c. butter 
% c. sugar 
% c. canned pumpkin 
3 egg yolks 
4 tsp. pumpkin pie spice 
3 pkgs. cream cheese, softened 
% c. sugar 
1 egg, pfus 1 egg yolk 
2 Tbsp. whipping cream 
1 Tbsp. cornstarch 
1 tsp. vanilla ex1ract 
'12 tsp. lemon extract 
whipped cream and pecans 
Combine first 5 ingredients plus 2 
tsp. pumpkin pie spice. Mix well. 
Press into 9·inch springform pan. 
Beat cream cheese until fluffy. Add 
'13 c. sugar. Mix well. Add 1 egg, plus 
1 egg yolk and whipping cream. Beat 
well. Add cornstarch and flavorings. 
Beat well again. Add the pumpkin, % 
c. sugar, 3 egg yolks and 2 tsp. 
pumpkin pie spice. Mix well. Pour into 
pan. 
Bake at 350' for 50 min. Let cool to 
room temperature, then chill. Add 
whipped cream and pecans to top. 
Outrageously Chocolate 
Cheesecake 
Claudia I. DeGailier 
Crust 
2 c. crushed chocolate cookies 
'12 c. butter, melted 
2 Tbsp. sugar 
Combine all ingredients and press 
into bottom and sides of a nine-inch 
springform pan. Set aside. 
Filling 
1'12 Ibs. cream cheese, room 
temperature 
1'12 c. sugar 
3 eggs, room temperature 
1 c. sour cream 
1 c. whipping cream 
2 tsp. vanilla 
pinch of salt 
1 c. semi-sweet chocolate, melted 
Beat cream cheese until smooth. 
Gradually beat in sugar. Add eggs one 
at a time, beating well after each. Stir 
in sour cream, whipping cream, vanilla, 
and melted chocolate. Add the salt. 
Pour into crust-lined springform pan. 
Bake in a preheated 325' oven for 1 
hr. and 15 min. Turn the oven off and 
leave cake in oven for another hour. 
Remove and cool slightly and then re-
frigerate for at least four hours before 
glazing. 
Fudge Glaze 
1 c. whipping cream 
8 oz. semi-sweet chocolate, 
chopped 
Scald the whipping cream in a 
saucepan and stir in the chocolate 
pieces. Continue stirring until the 
chocolate is melted. Let cool 10 min. 
Pour over top of cooled/chilled 
cheesecake and refrigerate until firm. 
Garnish as desired. 
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The O nl y Perm anent M ethod 
of H ai r Rem ova l 
• Eyebrows 
• Upper lip - chin 
• Breasts 
• Bikini line 
Beth Bradbury 
Registered Electrologist 
77 Soledad Dr. 
Monterey, CA 93940 
372-2010 
CLASSMATE MINI-SHOPPERS 
• Do you have a small busi ness ou t 
of your home? 
• Do you sell or service any home 
care products, weight loss prog-
rams, plastics, baskets, make up or 
toys? 
• Do you enjoy cake decorating, 
Send your graduate or birthday boy 
"" ~ ~ or girl an unforgettable 
~ ~ Balloon Bouquet 
personally de livied by 
WENDYWAVEorTHEXMAS ELF! 
"', BALLOON 'N MOONS 384-7702 t . .!. Only S21.50 · Military Discount 
La Mesa Dealers ftj-¥k 
Dorie M ' Angela 
Dickinson EST ... Clark 
375-7808 ~A!h _A<::~. 
party plann ing, typing, tuto ring, 
babysitt ing, sewing or other small 
services? 
• Think abou t advertising in The 
Classmate's new column . 
Ca ll : Joa nne Woodard (375 -1 B76). 
#1 in NEEDLECRAFTS! 
Great girt ideas! ... Keeps you in stitches! 
.... -. 
~ Host a free class . . :... On:Ic) in your home! 
.......... ..... SUE GRANT 
,,","In,' available 375-9887 
Women's Health Counseling for 
PMS, Menopause & Eating Problems. 
Massage & Acupressure Therapy. 
MARGO EDWARDS, RN, MA 
of HEALTH ASSOCIATES 
375-1974 
COMMISSIONED OFFICERS AND FACUL TV CLUB 
The Naval Postgraduate School Officers and Faculty Club is among the finest in the Navy. Its 
services are provided to all active duty officers of the Armed Forces, faculty members and other specific 
groups. Visa and MasterCharge are accepted for package store, evening food services and EI Prado 
Cocktail Lounge. 
Continental Breakfast is available in EI Rancho from 0700-1030 Monday through Friday. Breakfast 
for Essential Feeding is available in EI Prado from 0645 to 0745 Monday through Friday and on 
Saturday from 0800-1000. Dinner is available Monday through Sunday in EI Prado from 1700 to 2030. 
Lunch is available in EI Rancho and Trident Room Monday through Friday 1100-1315. Sunday Brunch 
is served from 1000-1400. 
Attractive rooms at the Club are available for private parties, and the Club will provide prepared 
menu selections for home parties. For details, call Catering Office at 372-0875 between 0900-1630 
Monday through Saturday. 
GUARANTEE ON 
PARTY RESERVATIONS 
Private parties in our dining 
rooms for which reservations 
have been made for 20 or more 
persons, must sign a contract (at 
least 24 hours prior to the event) 
guaranteeing 95% attendance. 
NPS PACKAGE 
STORE - 373-7511 
- is located adjacent to the 
Post Office, near parking lot "E" 
at the rear of Herrmann Hall . 
Beer, liquor, wine, mixers, and 
bar accessories are available. 
Tuesday-Saturday 1000-1700. 
Open Friday evening until 6 p.m. 
R~lo(·ating? 
Washington" Df- Virginia - l\laryland 
Call Toll Free Number or Send For: 
FREE Information Packet 
• Housing & Real Estate Market • Schools & Communities 
• Financing & Qualifying • Transportation 
JUDY TOBIN BETTY BARTHEL CHARLOTTE MISCAVICH 
DCIVirginia 









SEND TO: Long & Foster Monterey Team; 7040 Old Keene Mill Road; Springfield, VA 22150 
Name _______________________ _ 
Address ______________________ _ 
City ________________ _ 
State ___ Zip ___ Phone ______ _ 




. rn \'atiollal Rploeatioll Spryiep G:r 
UNMISTAKABL Y 
CAM TEMPLETON 
"Everything she touches turns to SOLD ... " 
Cam Templeton. No stranger in 
the Real Estate community; she 
has sold in excess of twenty-
five million dollars worth of 
real estate since her entry to the 
field in 1976. She ranks in the 
top '/2 of I percent of Tidewater 
Realtors, is a member of the 
Tidewater Million Dollar Club, 
and a member of the National 
Million Dollar Club. Cam was 
the number one agent from 
1980 through 1984 for both list-
ings and sales at a former com-
pany and top agent at Profes-
sional Realty. Her professional 
reputation is unparalleled and 
highly respected throughout the 
community. For exceptional 
Real Estate assistance, contact 
Cam at her toll-free number, 1-
800-446-8103, or at her home 
number, (804) 481-4333 col-
lect. Cam has been assisting 
Naval Postgraduate fami lies for 
8 years. 
PROFESSIONAL REAL TV CORPORATION 
"WE FURNISH DREAMS" 
-------------------------------------------------------' 
Name __________________________________________________ _ 
Address ______________________________________________ _ 
City ____________________ _ State ____ _ Zip ______ _ 
Phone ________________________ _ Rank ________________ _ 
Expected date of move ________________________________ . ____ __ 
PROFESSIONAL REALTY CORP. 
468 INVESTORS PLACE 
VIRGINIA BEACH, VIRGINIA 23452 
PHONE (804) 420·0000 
TOLL FREE 1-800-446·8103 
( 
